


THE NATIONAL 


PROVISIONER 


5 


*.- 


ading Publication in the Meat Packing and Allied Industries Since 189 


WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 


order to get the protection and beauty of paint. 


Damp-Tex Enamel penetrates moisture and sticks 


to the under surface just as though it 
were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 


Does not taint food or cause it to taste. 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 


production due to moisture or wet surfaces. That is why Damp-Tex is recommended 


for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 


or any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 
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MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gallons 
of Damp-Tex Enamel! and 
Damp-Tex Enamel Under- 
coater and we will ship 
al no risk to you with full 
instructions for satisfac- 
tory results. Damp-Tex, 
pre-treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional cost 
of 10c per gallon 


FUNGUS TEST 
-Treated Damp-Tex will re- 
fungus, mold or mildew 

the surfaces painted with it. 


MOISTURE TEST 
Water soaked bricks painted with 
Damp-Tex and dried in the sun 
prove the film will not blister or 
break 


STEELCOTE MANUFACTURING CO. 


3418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
i bat-2.\) Belal.r-tl rataasacic 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri 
ous to Damp-Tex Enamel. 


ACID TEST 
Damp-Tex is unafiected 
by lactic and other com 
mon food acids. 


STEAM TEST 
Damp-Tex is unafiected 
by live steam common 
to many plants. 
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Greater production, longer service, 
high quality and larger profits can 
begin on your desk! 


Every sausage maker knows that high-quality finished 
product, speed of production and continuous trouble-free 
operation adds up to good business. 


Buffalo Self-Emptying Silent Cutters provide every one of 
these factors of success. Engineered and developed from 
experience and “know-how” of 80 years, Buffalo Cutters 
are built of quality materials for quality production. 


Let us tell you why—show you the details, construction and 
operation. A Buffalo representative will gladly call—or a 
complete catalog is yours for the asking. Write today. 
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BUFFALO 


Buffalo Model 70-B Self-Emptying Silent 
Cutter...cuts and empties 800 Ibs. of meat 
in 5 to 8 minutes. Other models available 
in 600, 350 and 200 Ibs. capacities. 

















QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 















































TRANSPARENT PACKAGE CO. 


3520 S. MORGAN ST. 





CHICAGO 9, ILL 


428 WASHINGTON ST,NEW YORK, N.Y 
203 TERMINAL BLDG., TORONTO, CANADA 
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TEE-PAK 


STRONG, 


TEAR-RESISTANT, 


EYE-APPEALING, 


as a container 
for these popular, 
fast-selling, self- 
service items. 
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Packing Pioneer Skinless Wieners 
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EXACT WEIGHT 


saicvaeer Ag it the Exact 


Wieners”, Pioneer 


Packing Co., Inc., ° 
Los Angeles, Calif. \ \ , e lg h t \ \ ) a y 
*?¢?¢ 


A successful wiener business is a 
combination of good quality, sales 
appealing packaging and accurate 
weights. Good scales are a large 
part of the necessary equipment for 
profitable operation. Today millions 
upon millions of wieners are check- 
weighed on EXACT WEIGHT Scales. 
The preferred model (illustrated) is 
Model * 273, ideally suited to handle 
any wiener package up to 12 lbs. 
The scale has a proven reputation 
with the industry for fraction-ounce 
accuracy, speed and trouble-free 
operation on many different pro- 
duction lines. Write for 
full details for your plant. 









EXACT WEIGHT Scale Model 273. Fea- 
tures end-tower construction, high-speed, 
compactness and short platter fall. Ideal 
check-weighing scale for all small packag- 
ing. Capacity to 12 Ibs. 








——— at 
STRIAL Precis\® 





THE EXACT WEIGHT SCALE COMPANY 


400 W. Fifth Ave., Columbus 12, Ohio 
Dept. F, 783 Yonge St.. Toronto 5, Canada 


Page 4 

















PROVISIONER 


Volume 120 JANUARY 8, 1949 Number 2 


Table of Contents 


Program for WSMPA Meeting......... 9 
Armour Has Net Loss for 1948......... 9 
Rath Profit Drops................... 10 
Army Buying Argentine Meat.......... 10 
Little ideas Help Bartusch............ WI 
Wholesaler Builds on Service.......... 13 
Processing Pointers.................. 15 
Picture Story on Livestock Changes..... 21 
Market Section Begins................ 28 
New Equipment and Supplies.......... 27 
Up and Down the Meat Trail........... 17 
Classified Advertising............... a4 





EDITORIAL STAFF 


EDWARD R. SWEM Vice President and Editor 
HELEN PERET, Associate Editor 
GREGORY PIETRASZEK, Associate Editor 
EARL H. BERKY DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 
Chicago: 407 S. Dearborn Street (5), Tel. WAbash 2-0742 


HARVEY W. WERNECKE, Vice President and Sales Manager 
FRANK N. DAVIS H. SMITH WALLACE JOHN L. McGUIRE 
FRANK S. EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 
New York: 740 Lexington Ave. (22), Tel. Plaza 5-3237, 5-3238 
LILLIAN M. KNOELLER CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 2978 Wilshire Bivd. 
_ San Francisco: DUNCAN A. SCOTT & CO., Mills Building (4) 


DAILY MARKET SERVICE (Mail and Wire) 
E. T. NOLAN, Editor 


EXECUTIVE STAFF OF 
THE NATIONAL PROVISIONER, INC. 


Publishers of 
THE NATIONAL PROVISIONER DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 


THOMAS McERLEAN, Chairman of the Board 
LESTER |. NORTON, President 
E. O. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer A. W. VOORHEES, Secretary 


Published weekly at 407 So. Dearborn St., Chicago (5), Iil., 
U. S. A., by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1949 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, Iil., under the act of March 3, 1879. 








The National Provisioner—January 8, 1949 











THE Cuesnnat! wees SUPPLY COMPANY 


CINCINNATI 16, OHIO 


The National Provisioner—January 8, 1949 














Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily ... gives sausages the 





delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 





AND COMPANY 
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SEATTLE PUBLIC LIBRA) 


For Better TEMPERATURE CONTROL 
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One of many types of 
Powers Controls 


Powers Air-Operated Recorder 
Regulators are also available 
for any of these processes. 


OF 
COOKING VATS 
TANKS © KETTLES * DRYERS 
SAUSAGE COOKING and 
STEAMING CABINETS 
SMALL SMOKE Powers No. 11 Temperature Indicating Regulators Controlling Ham Cooking Vats 
HOUSES 


Self-Operating — Use 
Easy To Install, © POWERS NO. 11 REGULATORS 


Prevent OVER-heating 
Save Labor — Improve SIMPLIFY your temperature control problems by 
standardizing on POWERS regulators. Use them 















Quality of Your Product Also 

Large bactde-hent Dial WATER HEATERS 

Thermometer Indicates MUA LV au eile 

temperature of be- 

Ion controlted by powers MMALT URED Cc 

Ris me gg Regula- POULTRY PROCESSING 
oc aoaatdt EQUIPMENT and 


many other uses 


wherever you want to maintain a constant tem- 
perature with year after year dependability of 
operation. Often give 10 to 25 years of service 
and pay back their cost several times a year. 

Phone or write our nearest office for estimate 
or get a copy of New Catalog 329. (49m) 





OFFICES 
IN SO CITIES 


REGULATOR CO. 


Over 55 Years of Temperature and Humidity Contro/ 


CHICAGO 14, ILL., 2725 Greenview Ave. * NEW YORK 17, N. Y., 231 East 46th St. 
LOS ANGELES 5, CAL., 1808 West 8th St. ° TORONTO, ONT., 195 Spadina Ave. 
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You can reclaim larger amounts of marketable 
fats, boost your profits and offset high operating 
costs easily . . . today! Look what Globe offers in 
Dry Rendering Equipment: 


Globe Dry Rendering Cooker starts your fat re- 
covery program off right by efficient use of thor- 
ough agitation and modern steam pressure and 
vacuum action. 


Globe Crackling Receiver or Percolator allows 
quick, thorough drainage of all free fats from 
cracklings discharged from the cooker. 


Globe HPM 500-Ton Hydraulic Curb Press 
puts the clincher on your economy program by re- 
covering more grease from cracklings than small- 
er, less efficient types. Built of heavy materials 
with a high factor of safety, this press is usually 
maintained at less than 14¢ per ton. 


This Globe equipment was developed after long 
study and consultations with packinghouse engi- 
neers, and has been proved in packing plants all 
over the country. 


Write for information today. We'd be glad to help 
you plan your new installation—at no obligation, 


of course. 
« 


Due to Increased Manufacturing 
Facilities, We Are Able to Make 
Prompt Shipments on 

Cookers and Presses 





See the new Globe Catalog 
for complete engineering 
data on this and other 


Globe Rendering Equipment. 











The Globe HPM 500-Ton Hydraulic Curb Press. 
Patented cylinder tamper and easily-charged 
top-loading device permit rated hourly capacity 
of 1000-1200 Ibs. of unpressed cracklings! 


The Globe Flowing Drive 
Dry Rendering Cooker. High 
stariing torque motor is sil- 
ent, dependable. The agi- 
tator shaft is driven by a 
flexible combination “V" 
belt-enclosed herringbone 
reducer directly coupled to 
agitator shaft. Agitator 
paddles are replaceable 
and fully adjustable 


34 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Ji GLOBE Company 
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Round Out Plans for Third Meeting of 
Western States Packers, February 9-Il 


EPRESENTATIVES of livestock 
producers, the food chain retail- 
.ing field, the USDA meat grading 
agency and experts on hides and leather 
and meat research will be among the 
speakers at the third annual meeting 
of the Western States Meat Packers 
Association, to be held at the Palace 
hotel in San Francisco on February 9, 
10 and 11. 
According to E. F. Forbes, president 
and general manager, the first day of 
the convention—Wednesday, February 





M. ENSMINGER R. W. DOE 


9—will be devoted to the final session 
of the present board of directors and 
accounting and hide committee meet- 
ings and the meeting of a special com- 
mittee to consider the effects of im- 
portation of Canadian meat and live- 
stock without restriction. 


At the morning session on Thursday, 





* February 10, Henry L. Coffin of the 


Gibson Packing Co., chairman of the 
board of directors of WSMPA, will talk, 
and at the afternoon session Alan 
Rogers, chairman of the public rela- 
tions committee of the American Na- 
tional Live Stock Association, will speak 
on “Producers and Packers Have a Pub- 
lic Relations Job to Do With the Con- 
sumer.” Rilea W. Doe, vice president 
of Safeway Stores, Inc., Oakland, will 
address the group on “Don’t Be Your 
Age,” while Robert R. Gros, manager 
of publicity and advertising for Pacific 
Gas and Electric Co., will speak on 
“What of Tomorrow.” Harry E. Reed, 
director of the livestock branch, Pro- 
duction and Marketing Administration, 
USDA, will demonstrate and explain the 
use of new color photographs in U. S. 
meat grading. He will be assisted by 
Lloyd Tobin of the grading section and 
John Maize, who is in charge of meat 
grading on the Pacific Coast. 

The morning session on February 11 
will be devoted to business, including 
reports by officers of WSMPA, election 
of directors and officers for 1949, re- 
ports of committees and open forum 








discussion by those in attendance. 

At the afternoon session, J. G. 
Schnitzer, chief of the textiles and 
leather division, U. S. Department of 
Commerce, will discuss “The Outlook 
for Hides and Leather for 1949,” while 
Dr. M. E. Ensminger, chairman of the 
department of animal husbandry of the 
State College of Washington, will talk 
about “New Frontiers through Meat 
Research.” Merryle Stanley Rukeyser, 
economic columnist for International 
News Service and editorial writer of the 
New York Journal American, will dis- 
cuss “What’s Ahead for Western Busi- 
ness Men,” in an address on economic 
conditions as they appear at the time 
of the convention. 

Exhibits of packinghouse equipment 
and supplies will be located in the 
corridor and Gold room immediately 
adjoining the Concert room at the 
Palace hotel where the general meet- 
ings will be held. To date 49 suppliers 
have reserved booths, compared to 26 
suppliers reserving booths as of this 
date last year. There still remains con- 
siderable desirable space available for 
suppliers who wish to exhibit; in total 
there are 7( booths available for ex- 
hibits, about 10 more than were avail- 
able last year. Many companies who did 
not exhibit last year are exhibiting this 
year. 

On Friday, February 11, a luncheon 
and fashion show will be given by the 


J. SCHNITZER M. RUKEYSER 


association in the Colonial ballroom of 
the St. Francis hotel for the ladies at- 
tending the convention. Music for the 
show will be furnished by Arnold Miller 
and his string ensemble. 

A dinner-dance and entertainment 
will be held in the Garden court of the 
Palace hotel on Friday evening, Feb- 
ruary 11. A floor show has been planned 
and one of the highlights of the en- 
tertainment will be the appearance of 
Miss Barbara Luer, a talented soprano, 
daughter of Mr. and Mrs. Albert Luer of 
Los Angeles. 





Armour Suffers Net 
Loss of $1,965,291 
on 1948 Operations 


RMOUR and Company sustained a 

net loss of $1,965,291 on its con- 
solidated operations in the fiscal year 
ended October 30, 1948. Loss on its do- 
mestic meat operations alone amounted 
to almost %c per 
pound, and profits 
on the balance of 
operations were 
down 50 per cent 
from the excep- 
tionally good prof- 
its obtained from 
these operations in 
each of the two 
previous years. In 
1947 Armour and 
Company had net 
earnings of $30,- 
950,269 and in 
1946 earnings were 
$28,026,342. 

George A. East- 
wood, chairman of the board of Ar- 
mour and Company and chief executive 
officer, told stockholders that the un- 
favorable results were due to a strike 
which affected the company with par- 
ticular severity and to several unfavor- 
able price situations. 

Sales totaled $1,991,434,034, an in- 
crease of about 1% per cent from sales 
of $1,956,490,057 in 1947. Tonnage vol- 
ume on domestic meat operations de- 
clined 8 per cent in 1948 due to the 
strike. 

Eastwood stated that the strike also 
played a part in one of two abnormal 
price situations during the year which 
arose when operations were resumed fol- 
lowing the strike in the plants that had 
been shut down. Efforts to get the 
plants back into operation so intensified 
competition for the purchase of live- 
stock that livestock costs increased far 
beyond the amounts which could be ob- 
tained for meats. 


G. EASTWOOD 


The other price situation occurred in 
February when there was a sudden and 
sharp break in meat prices. Coming at 
the time of the heaviest seasonal ac- 
cumulation of inventories, it resulted in 
substantial inventory losses. “While we 
carry base quantities of some of the 
products in our inventory on a last-in, 
first-out basis and while we are pro- 
tected against inventory loss on the base 
quantities of such products, the break 
in price came at a time when even as to 
such products the quantities in inven- 
tory were considerably in excess of the 
base quantities,” Eastwood explained. 
“We were unable to recover these sub- 
stantial inventory losses in the sub- 
sequent period of gradually rising prices 
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and relatively lower quantities of in- 
ventories,” he added. 


In 1946 and 1947 Armour earmarked 
a total of $17,500,000 of earnings for 
the contingency of inventory price de- 
cline. This amount is being held inas- 
much as inventory prices are still up. 
These earnings, along with the balance 
of retained earnings, are used in assist- 
ing in the financing of inventories and 
receivables. To the extent that earnings 
were retained the company was relieved 
of the necessity of increasing bank bor- 
rowings. 

In regard to common dividends, East- 
wood said that as a result of ten years 
of persistent effort to overcome long 
standing inherited obstacles to the pay- 
ment of dividends to the Common stock- 
holders, the management was in a posi- 
tion at the beginning of the 1948 fiscal 
year to recommend to the board of di- 
rectors that common dividends be ini- 
tiated. Two dividends of 30c per share 
each were paid early in 1948 and with 
the February inventory loss and costly 
strike over and in the belief that opera- 
tions the rest of the year would be 
profitable, a third dividend of 30c per 
share was declared and paid in July. 
The company then encountered the pe- 
riod of difficulty in acquiring livestock 
and so was forced to defer further dec- 
laration of dividends on common stock 
until such action could be justified by 
profitable operations. 


Working Capital Rises 


Armour’s working capital was 
strengthened during the year by the 
proceeds from the sale in October of 
$40,000,000 principal amount of 3% 
per cent sinking fund debentures, due 
September 1, 1968. Working capital at 
the end of the fiscal year amounted to 
$172,901,760, an increase of $19,528,739 
for the year. 

During the last two years capital ex- 
penditures for plant and equipment 
amounted to $13,645,000 in 1947 and 
$16,470,000 in 1948, which considerably 
exceeded provision for depreciation and 
sales. The major construction projects 
for meat plants which were completed 
or started during 1948 were: A meat 
processing building at Portland, Ore.; 
installation of canning facilities at S. 
St. Paul; modernizing beef killing fa- 
cilities at Avellaneda, Argentina; con- 
structing a new hog yard at Kansas 
City, Kans.; reconstruction and expan- 
sion of the branch house at Charleston, 
W. Va., and expansion of wool process- 
ing facilities at Chicago, Ill. 

The Armour report included a finan- 
cial resumé of the ten years 1939-1948, 
which showed how the economy of the 
nation has moved to a much higher 
price plane during the period and how 
this condition imposed upon manage- 
ment the obligation of providing addi- 
tional funds in order to maintain unit 
volume of operations and employment. 

At the beginning of the ten-year 
period Armour had a high ratio of 
senior obligations in its capital struc- 
ture, making it necessary for the com- 


(Continued on page 25.) 
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Rath Net Off 57%; 
Sales and Tonnage 
Also Fall in Year 


ET earnings of the Rath Packing 
Co. for the fiscal year ended Oc- 
tober 30, 1948, declined to $1,280,675, 
amounting to $1.42 per share, from $2,- 
945,722, an average of $3.27 per share, 








R. A. RATH J. W. RATH 


in the preceding year. Reduced profits 
were attributed to the two and a half 
month strike by the CIO union and to 
the fact that prices of livestock and 
product remained at an extremely high 
level during most of the year. Results 
were also affected, to a lesser degree, 
by the decline in inventory prices. 

Sales for the year were $185,779,222, 
a reduction of about 10 per cent from 
1947. This de¢rease resulted from cur- 
tailment of livestock slaughtered and 
other operations during the strike, the 
annual report of John W. Rath, chair- 
man of the board, and R., A. Rath, presi- 
dent, explained. The reduction in the 
number of animals slaughtered was uap- 
proximately 18 per cent from the pre- 
vious year. 

The company maintained a strong 
financial position and had a net work- 
ing capital of $11,927,738 at the end 
of the fiscal year. The ratio of current 
assets to current liabilities at the year’s 
end was 2.61 per cent. Regular cash 
dividends of $1.40 per share were paid 
during the year. 

Investment, after depreciation, for 
plant maintenance and improvement 
amounted to $1,264,283. This included 
extensive improvement of the branch 
at San Francisco and a new processing 
branch at Dallas. A contract has been 
let for the erection of a new building 
at the Waterloo plant, which will fur- 
nish improved facilities for maintenance 
and construction, The report stated that 
the company will continue its program 
of construction to improve its operating, 
processing and manufacturing facilities. 

Referring to operations in 1949 the 
report stated that the company has 
made considerable progress in the effi- 
ciency of operations and with the trend 
toward an increased meat supply, it 
looks forward to a satisfactory business 
in 1949. 


Income and surplus statements of the 


(Continued on page 25.) 








Eastwood Resigns as 
Chairman of Board of 
Armour and Company 


The board of directors of Armour and 
Company, at its monthly meeting Fri- 
day of this week, received and granted 
a request by George A. Eastwood, 
chairman of the board and chief execu- 
tive officer, to be relieved in large de- 
gree of his responsibility in directing 
company operations, effective at the 
next annual meeting, February 18. In 
order that the company might continue 
to benefit from Mr. Eastwood’s long ex- 
perience and recognized business judg- 
ment, the board prevailed upon him to 
remain with the company in an advisory 
capacity as chairman of the executive 
committee of the board of directors. 

Following the annual meeting in Feb- 
ruary, Frederick W. Specht, who has 
been president for the past two years, 
will take over as chief executive officer. 

Mr. Eastwood has been with Armour 
for 52 years, beginning as a clerk in a 
branch house in Albany, N. Y. He be- 
came the company’s chief executive 
officer in 1939 and has completed ten 
years in that capacity. 


WSMPA Protests Buying 
Army Beef in Argentina 


The Western States Meat Packers 
Association has protested to both the 
Secretary of the Army and the Secre- 
tary of Agriculture against the pur- 
chase from Argentina of frozen bone- 
less beef for use by the Army in the 
far eastern areas of the Pacific. 


The Army has adopted a new policy 
to go into effect until the end of the 
present fiscal year on June 30, under 
which one-half of the Army’s frozen 
boneless beef requirements in the far 
eastern areas of the Pacific will be pur- 
chased from Argentina. Secretary of 


the Army Kenneth Royall has stated’ 


that the Army must buy foreign meat at 
a price lower than domestic meat, due 
to lack of funds. It is also stated that 
the Army has secured the approval of 
General Douglas MacArthur to accept 
meat from the Argentine for the Army 
in Japan. 

Late this week the Army announced 
purchase of nearly 5,000,000 Ibs. of 
Argentine meat, including 4,141,560 lbs. 
of boneless beef, 410,000 lbs. of beef 
liver and 390,276 lbs. of lamb carcasses. 

It is understood that the Army will 
put several refrigerator ships on the 
run between Argentina and the Far 
East and it is anticipated that Argen- 
tine meat will be bought at the rate of 
3,000 short tons per month. 

The law states that no foreign meat 
may be used on government contracts 
within the continental United States 
and its territories, but does not prohibit 
its use in other areas. 

WSMPA has also protested the pur- 
chase during the period of January 
through September of 6,890 short tons 
of tallow in Argentina for Japan. 
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Little Devices in Modernized 
Bartusch Plant Ease the Work 
and Turn Out Better Product 





ITTLE devices and arrangements 
LE which speed and ease the work are 
by no means least important 
among the improvements made in the 
plant of the G. Bartusch Packing Co. 
of St. Paul, Minn., during a two-year 
building program to expand facilities 
and modernize the plant’s operations to 
conform with BAI specifications. 
When the building program is com- 
pleted, the four-story frame ice house 
in which the company began operations 
31 years ago will be razed and the stor- 
age space which it now supplies will be 
provided by new facilities above the 
plant’s new rendering department. 
Increased killing capacity, greater 
cooler space, new offices, the new ren- 
dering department, new locker and rest 
rooms for employes and enlarged steam 
generating and refrigeration capacity 
are the major items in the improve- 
ment program. Orderly product move- 
ment, ample sales cooler space and ef- 
ficient utilization of hot offal cooler 
space are some of the outstanding 
features of the rebuilt plant. 


Operations Not impeded 


Rebuilding and modernization work 
has been carried on with no disruption 
of operations. 

Several points in connection with the 
handling of offal are worthy of note. 

Viscera are delivered to the hot offal 
room via paunch trucks. After dropping 
the heart, liver and lungs at the proper 
stations, the worker places paunch and 
gut section in lift which operates pneu- 
matically. The paunch lift is raised by 
action of the air piston until it locks 
with two tripping hooks on the paunch 
working table. These automatically 
dump the paunch onto the working 
table. During the return flight the 
empty lift requires no attention as the 
air piston lets it descend slowly. 

In washing the paunch the workman 
employs a tong-acting gripper arrange- 
ment suspended from a track directly 
above the paunch washing hopper. The 


BARTUSCH PLANT PHOTOS 


1) E. R. Gustofson, assistant superintend- 
ent, with foot on rollers used to protect 
platform scale and ease loading. 2) Several 
of these easy-to-reach, dripless offal racks 
have been built in cooler. 3) O. Kirkeby, 
offal cooler foreman, with one of the com- 
pact cages used for livers. 4) Gripper used 
for holding paunches during rough clean- 
ing operation. 5) Pneumatic lift automatic- 
ally dumps its load on paunch table. 
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worker opens the trimmed paunch, 
empties the contents into the washing 
hopper and places the ends of the 
paunch between the teethed gripper 
bars (see Photo 4). The weight of the 
paunch keeps the opposing teeth locked 
and keeps the paunch spread out for 
good cleaning with a hose. The mecha- 
nism can be released with one move- 
ment when paunch cleaning is finished. 

The washed and trimmed hot offal is 
trucked into a nearby offal cooler, a 
unit built during the war. A number of 
useful product storage racks have been 
constructed in this cooler which increase 
the capacity of the room and the ease 
of branding the offal items. Items such 
as tongues and hearts, which require 
stability for branding, are hung on 
bars which are supported at one end 
by the cooler wall. The bars are set 
about a foot apart and stepped back as 
they rise. The pieces of offal can hang 
on the rack without dripping on those 
below and each piece can be reached 
for branding without difficulty and with- 
out reaching under or over others. The 
hanging bars are locked in place while 
product is on them but can be removed 
easily for cleaning. 

Livers are hung on a rail cage con- 
structed of welded piping and support 
rods which are stepped back to provide 
product clearance and ease in branding. 
Once loaded and with the product 
branded, the cages can be moved very 
close together. 

In the hot offal cooler the plant uses 
a wire basket for washing and draining 
ox tails prior to packaging for ship- 
ment. The firm has found that ox tails 
reach retailers in better condition if 
they are spread and allowed to drain 
until the surface moisture is removed 
from the product. For handling and 
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freezing items such as cheek meat, the 
plant has constructed a holding rack 
for stainless steel pans of 8-in. depth. 
These pans are held in the hot offal 
cooler until filled when they are moved 
to the freezer adjacent to the offal 
cooler. 


The freezer location exemplifies the 
excellently-planned product flow in the 
plant. Hot offal moves from the killing 
floor to the hot offal work room, to the 
offal cooler and to the freezer or the 
loading dock which is near the sales and 
offal coolers. 

The loading dock is equipped with 
three rollaway doors; two face the rail- 
road spur and one the truck loading 
dock. The loading dock is constructed 
of glazed tile with vitrified brick floor 
and is equipped with Fairbanks rail 
and floor scales. To protect the floor 
scale from excessive jarring as the 
loaded barrels are placed upon it, the 
plant has mounted two rollers on the 
loading side of the scale (see Photo 1). 
The jars resulting from placing the 
barrels are transmitted to the frame 
of the scale. At the same time the re- 
sistance to the upward movement of the 
barrel is reduced and loading is ex- 
pedited. In photo 1 E. R. Gustofson 
assistant superintendent, demonstrates 
the protective nature of the rollers. 


As was stated at the beginning, the 
plant has excellent product flow, which 
is illustrated in its rendering opera- 
tions and the movement of the carcasses 
from the killing floor. 

Inedible materials from the killing 
floor and hot offal room are fed via 
chute to a hasher and washer located a 
half floor below the hot offal room and 
in turn are fed into a blow tank on the 
basement level. The accumulated charge 
is then blown to the rendering depart- 
ment on the first floor. Crackling cake 
is stored in a room adjacent to the 
rendering department which opens onto 
the railroad spur, while the clarified 
tallow is pumped to an outside storage 
tank located above the railroad track. 
The tank is equipped with heating coils 
to permit rapid gravity feeding into 
cars. Throughout processing the in- 
edible product is moved toward its load- 
ing point. 

The carcass movement is similarly 
well planned. From the present three- 
bed killing floor, which is being en- 
larged and equipped with electric hoists 
and steel beams to support new offices 
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REFRIGERATION CONTROLS 


which will be located directly above the 
floor, the carcasses move to a chill room 
which is being rebuilt to have a ca- 
pacity of 170 head. The present hot 
carcass cooler, along with a boning 
room, will be converted to a sales cooler 
of 170-head capacity. Carcasses from 
either the hot carcass cooler or the 
sales cooler will move into the fabricat- 
ing cooler where boning will be done 
and sales activities on primal cuts will 
be conducted. The present sales cooler, 
after which the new coolers will be 
modeled, is equipped with eight Geb- 
hardt units, cork insulation and fluo- 
rescent lighting. The refrigeration units 
are equipped with automatic controls 
which trip out four of them alternately 
during light load periods. 

To permit correct location of the 
refrigeration units the plant had to 
equip each one with a small overflow 
pump to take care of the condensate as 
the units are below the beef rail, pre- 
venting the use of gravity. 

The electrical controls for the re- 
frigeration system are located in the 
loading dock area. Selection of this 
spot for the controls was prompted by 


OFFICIALS IN 
SALES COOLER 


Two of the plant’s offi- 
cials are shown here. 
Left to right are War- 
ren R. Schaetzel, sales 
manager, and Carl G. 
Bartusch, secretary-treas- 
urer. Other executives 
of the Bartusch com- 
pany include Richard E. 
Bartusch, president, and 
Elsie R. Olsen, vice pres- 
ident. 


its dryness and freedom from the need 
for maintenance on account of damp- 
ness. 


The plant found that its telephone 
system broke down frequently in the 
hot carcass and sales coolers because 
of condensation. This has been over- 
come by installation of taxi cab stand 
type of housing for the phones in these 
rooms. 

The plant has installed its own laun- 
dry and has reduced its costs by doing 
so. Savings are made by prolonging the 
useful life of the laundered articles and 
eliminating the loss of valuable cloth- 
ing, such as frocks. 


Best Record in Safety 
Race Made in November 


Meat packing plants participating in 
the National Safety Council safety con- 
test pushed the accident frequency rate 
way down to 9.32 in November, the best 
record for the first four months of the 
safety contest. The excellent safety 
performance of November regained 
ground lost in October and improved the 
overall cumulative average for the con- 
test period. November’s lower fre- 
quency rate brought the cumulative 
rate down from the average of 11.47 for 
the three months ended with October to 
11.21 for the four-month period. 

The overall frequency rate was low- 
ered by the excellent safety record of 
Division 1, which reduced its rate from 
12.04 in October to 9.17 in November. 
Within the division the medium-sized 
packing plants made the best showing 
with a low group rate of 7.17 compared 
with 11.08 for October. 


The smaller slaughtering plants of 
the division also markedly reduced their 
frequency rate from 19.34 in October 
to 14.82. 

Division 2, composed of processing 
and manufacturing meat plants, re- 
duced their frequency rate from 22.68 
to 17.79. 

The four-month cumulative rates for 
the various units are well below the 
national average for all industries be- 
ing 10.23 for Group A of Division 1, the 
large slaughtering units; 9.47 for 
Group B, the medium-sized slaughter- 
ing plants; 17.66 for Group C, the 
smaller slaughtering plants, and 17.01 
for Division 2. 

During November one-third of all 
the contestants worked without a lost 
time accident. 

Illustrative of the fact that a good 
safety récord is possible in any plant 
is the excellent showing made by the 
leaders in Group A of Division 1, slaugh- 
tering plants working 300,000 and more 
man-hours per month. The Swift & Com- 
pany Kansas City plant leads with a 
frequency rate of 2.31, followed closely 
by the company’s National Stock Yards 
plant with a rate of 5.79 and the Kingan 
& Co. Indianapolis plant with a rate of 
6.81. These excellent safety records 
represent production activities for more 
than a million man hours. 
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Wholesale Firm Guarantees 
Exact Serving Cost Control 


Leon Oppenheimer Meat Co., 

wholesale meat purveyor, Balti- 
more, Md., attributes the success and 
rapid growth of his business to the 
personalized service he gives his cus- 
tomers. 


Li OPPENHEIMER, president of 


“Our organization caters to our cus- 
tomers in every way possible and we 
have become personal friends and ad- 
visers to them rather than a meat sell- 
ing organization,” he explained. “Our 
customers—restaurants, hotels, snack 
shops, luncheonettes and a very small 
percentage of retail stores and indi- 
vidual homes—look to us for advice and 
help in seeing that they get the most for 





their money so that they can realize a 
good profit from our meats.” 


Because Oppenheimer products are of 
consistent high quality and its help to 
customers very practical, the firm rare- 
ly loses a customer. Instead its cus- 
tomers often bring other customers to 
the firm. A recent survey disclosed that 
of the 25 recent new customers, 17 
came as a result of recommendations 
from other customers, three through 
telephone book advertising, four from 
miscellaneous sources and one through 
the recommendation of a competitor. 

The slogan which the Oppenheimer 
company uses, in the classified directory 
and elsewhere, “Specialists in individual 
portions packed for the restaurant 
trade,” attracts many newcomers in the 
restaurant business. When a telephone 
inquiry is made by a prospective cus- 
tomer, an Oppenheimer salesman im- 
mediately calls on the concern. The 
salesman first asks to see the menu 
which will be used by the proprietor. 
He checks the prices against prices at 
comparable places in the same locality 
to see whether or not they are in line. 
If others are selling hamburgers for 
20c, his price should be the same. If he 


is in a higher bracket area and ham- 
burgers are selling for 30c, the salesman 
points out that his price should be 30c. 
Oppenheimer insists that its customers’ 
prices not be cut to meet competition 
but rather that the grade of food, the 
service and the type of establishment 
be the inducement to bring in cus- 
tomers. 

After checking the entire menu the 
Oppenheimer salesman suggests adjust- 
ments and explains the system of ex- 
act serving cost control his company 
offers whereby all meats are cut and 
packed according to the prices which 
the customer is charging. This system 
completely does away ‘with the cus- 


ONE PHASE OF 

WHOLESALER’S 

COST CONTROL 
SYSTEM 


Leon Oppenheimer dem- 
onstrates his new pat- 
ented Oppie Dipper. 
The scoop is pushed into 
the hamburger that has 
been packed in a special 
box, according to the 
price the customer will 
charge. Each box con- 
tains enough for 20 
hamburgers. The other 
end of the scoop flattens 
meat into patty. 


tomer’s problem of cutting meat in 
order to make a profit. For example, 
customers who charge certain prices 
get 3- to 4-oz. veal steaks, packed 16 to 
a box, while others get 5- to 7-oz. steaks, 
in proportion to the amount they charge. 
Some customers get 3-oz. braising 
steaks which currently cost about 16c, 
while others get 4-oz. steaks costing 
about 20c. This service has found ready 
acceptance with Oppenheimer customers 
because it lessens their work. They are 
guaranteed uniformity of all meat 
items. 

If the price of meat increases the 
company immediately informs its cus- 
tomers, who may either change their 
menu prices or order the size of their 
meats reduced. Customers are urged to 
increase their prices because they have 
gained a reputation for their food por- 
tions. 

The company also sells to individual 
families owning deep freezers. When 
local dealers sell a deep freeze they 
notify Oppenheimer, who calls at the 
home and informs the housewife of the 
Oppenheimer service of cutting a 
quarter of beef and packaging it, ac- 
cording to her preference. 
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Oppenheimer’s main consideration, 
however, is its commercial trade. It 
watches customers closely, in order to 
maintain the reputation it has built up. 
For instance, if it should find that a 
customer is putting bread crumbs in 
hamburger meat, it will stop serving 
that customer. It never “high pressures” 
a customer or prospective customer, 
nor will it oversell a customer. 

Leon Oppenheimer has developed an 
aluminum hamburger scoop which he 
leases to all customers. It measures out 
the exact amount of hamburger for the 
price the customer gets and flattens it 
into patties, eliminating all handling of 
the meat and all guesswork, It is made 
of two sheets of aluminum welded onto 
a 4-in. disc at the bottom, and stands 
about 10 in. high. The sheets are pressed 
together and the hamburger forced into 
a special patented container. All the 
cook has to do is press the scoop into 
the hamburger, lift it out and when he 
releases his grip on the scoop it opens 
and the hamburger drops onto the 
griddle. The other side with the disc is 
used to mash it into a pattie. 

The ground meat is packed in boxes 
of different heights, depending on the 
prices which will be charged for ham- 
burgers, each box containing enough 
for 20 patties. 


HAM CURING RESEARCH 


Hams cured by various methods and 
curing practices will be studied by the 
Bureau of Animal Industry as a part of 
the project, “Processing in Relation to 
Preservation of Quality and Nutritive 
Value of Meats,” carried on under the 
Research and Marketing Act. 


The object is to develop methods of 
meat processing, including curing and 
freezing, that will more effectively pre- 
serve quality and nutrition than do the 
present methods. Examination of the 
products will be made including flavor, 
juiciness, tenderness, color, bacterial 
and mold flora, proximate analysis, bio- 
logical value of the protein, thiamin, 
niacin, riboflavin and other factors. 
Processing, storage and distribution of 
cured and frozen meats is now being 
surveyed, From this survey will be de- 
termined the typical methods employed 
by packers, freezer-locker plants, cur- 
ing plants and farmers. New facilities 
being installed by the Bureau will make 
it possible to duplicate any temperature, 
humidity, air circulation, light irradia- 
tion, and smoking conditions found in 
practical production and will go beyond 
those limits for experimental purposes. 

The first step will be to collect, for 
analysis, various cuts of meats produced 
by methods considered as typical. Then 
these “typical” methods of meat curing, 
smoking, freezing and storage will be 
duplicated in the BAI laboratories. Fi- 
nally, all data will be analyzed and a 
third series of processing and storage 
tests set up. These will incorporate all 
of the good points of series 1 and 2, as 
well as any new ideas which seem perti- 
nent and which promise higher-quality 
product. 
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The New DODGE" ROUTE-VANS' 








(72 Flor to to ground 
72 side width 
76 | side ei 


but only 


97 Over-all ver-al eit 
32 sided doors 





All these advantages are made possible 
by this revolutionary new chassis 


Full-floating driving 





axle. Differential solidly 
mounted in frame, and 
rubber-insulated. Drive 
to wheels is through 
slip-spline shafts and 
universal joints. Here is 
an outstanding engi- 
neering achievement. 


Note separate I-beam 
load-supporting rear 
axle of special design. 


This 13%-inch “kick- 
up” contributes to the 
Route-Van’s extremely 
low floor height. 


Extra-rugged steering mechanism of double 
drag-link design minimizes road shocks at the 
steering wheel. Extra-wide 67-68-inch treads 

























This large-diameter propel- 
ler shaft; the rugged clutch 
and transmission; and the 
specially designed double- 
drop frame with husky side 
rails and rugged cross-brac- 
ing, insure long life and 
economical operation. 


Extra rugged front-end con- 
struction . . . a “must” in 
frequent-stop service. Unusu- 
ally heavy front axle. Large, 
flexible, rear-shackled front 
springs. Big brakes. 


“es rteal” 


TRUCKS 


FIT THE JOB...LAST LONCER 


= short turning diameters. Ease of 
andling in city traffic is outstanding. 


FLUID DRIVE .. 





. Available, For The First Time, On Commercial Vehicles! 
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PROCESSING tec 





MEAT SCRAP AND TANKAGE 


A midwestern processor wants to 
know the difference between meat meal 
or meat scrap and digester tankage. He 
writes: 

EDITOR THE NATIONAL PROVISIONER 


Can you define for us meat scrap and digester 
tankage? 


Meat meal or meat scrap is the finely 
ground, dry rendered residue from ani- 
mal tissue exclusive of hair, hoof, horn, 
blood, manure and stomach contents, 
except in such traces as might occur 
unavoidably in good factory practice. 
When these products contain more than 
4.4 per cent of phosphorus, they shall be 
designated either “. ...% Protein Meat 
and Bone Meal” or “... .% Protein Meat 
and Bone Scrap.” If they bear a name 
descriptive of their kind, composition 
or origin they must correspond thereto. 
Note—The designation “Meat Scrap” 
or “Meat and Bone Scrap” must not be 
used in connection with food for dogs 
and fur-bearing animals. 

Digester tankage, meat meal tankage 
or feeding tankage is the finely ground 
residue from animal tissues exclusive 
of hair, hoof, horn, manure and stom- 
ach contents except in such traces as 
might occur unavoidably in good factory 
practice, especially prepared for feed- 
ing purposes by tanking under live 
steam, or by dry-rendering, or a mix- 
ture of the products. When these prod- 
ucts contain more than 4.4 per cent of 
phosphorus, they must be designated 
“....% Protein Digester Tankage with 
Bone,” “. .. .% Protein Meat and Bone 
Meal Digester Tankage,” “. . . .% Pro- 
tein Meat and Bone Meal Tankage,” or 
“....% Protein Feeding Tankage with 
Bone.” If they bear a name descriptive 
of their kind, composition or origin, 
they must correspond thereto. : 


MAKING BACON SQUARES 


Bacon squares are made from 
trimmed, squared and flattened jowls. 
These are removed by the picnic trim- 
mers who square up the cuts and re- 
move loose meat, glands and blood clots. 
Jowls run about 1142 in. thick and about 
2 Ibs. and over in weight. If given a 
good cure the jowl will make an eco- 
nomical and tasty piece of meat for 
frying and cooking with vegetables. 

PICKLE CURE.—Jowl squares may 
be given either a dry or sweet pickle 
cure. As cuts are small they cure a 
good deal faster than larger ones and 
there is no occasion to overhaul them. 
Prepared cures may be used advanta- 
geously in making bacon squares. 

Bacon squares are sometimes cured 
by packing them in with dry cure bellies. 
Empty spaces in bacon curing boxes 
are filled in this way. If production is 


large enough they may be dry cured 
in tierces, or bacon boxes may be filled 
with squares. 

Each piece of meat is rubbed with 
curing mixture and a little is spread 
on bottom of curing container. Jowls 
are packed in, face up, and some of 
curing mixture spread between each 
layer of meat as packed and over top 
layer before lid is put on box. Dampen- 
ing squares with a little pickle or 
sprinkling pickle in cure will aid in 
getting mixture to stick to meat. 


Lid of curing box is pressed down 
tightly or tierce is headed up tightly. 
Bacon squares are held at 38 degs. F. 
during curing period which should range 
from 10 to 20 days, depending on size. 

After curing, squares are soaked, 
washed and put in smokehouse. They 
are usually placed on wire mesh trays 
with flesh side down. They are smoked 
from 12 to 15 hours. 





Vacuum Packing for 
Manufacturing Meat? 











UP 
When Prices 
G 
DOWN 


PRODUCT PRICES CHANGE 
PRETTY RAPIDLY THESE 
DAYS. 


A car of product sold at %e 
under the market costs the seller 


$37.50; at “se under he loses 
$75.00; at Ye under he loses 
$150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved ina 
single carlot transaction made at 
%e variation from actual market 
price. 

Be abreast of today’s market 
by subscribing to THE DaILy Mar- 
KET SERVICE ($72 per year, $19 
for 13 weeks). Write THE Na- 
TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, Il., at once. 
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Vacuum packing appears to offer the 
best possibilities for storing fresh meat 
for long periods of time without too 
great deterioration in flavor and with- 
out excessive refrigeration costs, This 
was brought out in a study of “certain 
factors of quality of meat in relation 
to methods of protection in freezer 
storage,” reported by R. L. Hiner, A. M. 
Gaddis and O. G. Hankins, animal hus- 
bandry division of the Bureau of Ani- 
mal Industry, U. S. Department of 
Agriculture, at the recent meeting of 
the American Society of Animal Pro- 
duction in Chicago. 

The report seems to indicate that if 
some sort of. bulk package, with mod- 
erate cost, could be worked out for 
vacuum packing manifacturing meats, 
offal, etc., the packer might be able to 
offset this extra packaging charge 
through a saving in refrigeration cost 
over medium to long storage periods. 
This could be done by storing the prod- 
uct at temperatures higher than those 
now used without ill effect on the meat. 


In their report the investigators 
state that “vacuum packing appeared to 
be the most efficient and possibly the 
most economical means of increasing 
storage life.” (In the study pork, lamb 
and beef were stored at various freezer 
temperatures unprotected, wrapped in 
MSAT 300 Cellophane, protected by 
dipping in lard containing gum guaiac 
and vacuum packed at a pressure of 28 
in. of mercury in tin plate cans.) Ac- 
cording to the report: 

“Vacuum packed samples lost quality 
at a very slow rate. Vacuum packed 
pork and lamb at 15 degs. and 18 degs. 
F. maintained a high degree of quality 
throughout storage (48 weeks and 
longer) and were nearly as good as 
vacuum packed samples stored at 0 
degs. F. Vacuum packed pork at 0 degs. 
F. was better at 54 weeks than the ex- 
posed meat was at 12 weeks and was 
as good at 82 weeks. Vacuum packed 
lamb stored at 0 degs. F. for 48 weeks 
was as good after 82 weeks as at 12 
weeks. 

“Evidently deterioration of the flavor 
of the fat may be effectively controlled 
by vacuum packing. The maintenance of 
‘fresh meat quality’ by vacuum packing 
at 15 degs. and 18 degs. F. indicates 
that deterioration in quality which takes 
place rather rapidly when exposed at 
these temperatures is due to atmos- 
pheric oxidation. It appears that vacuum 
packed meats may therefore be stored 
at temperatures as high as 18 degs. F. 
and have ‘fresh meat flavor storage 
life’ of well over a year.” 
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Yosemites’ Mirror Lake... Magnificent 
GREAT WORK OF NATURE 


Fine Sausages Deserve Wilson’s 


bs 5 Casings 


Sausage in WILSON’S NATURAL CASINGS retains 
its freshness and fine flavor longer. Order your casing 
requirements from your Wilson salesman today! 


\\ /a\ {/ 
GENERAL OFFICES [A4AiM10)) ms a Ore) CHICAGO 9, ILL: 


Wine\/ 


In every way sausage is Ged in 


WILSON’S NATURAL CASINGS 
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Rath Packing Co. Names 
Several New Executives 


Rath Packing Co., Waterloo, Ia., has 
announced several changes in the 
officers of the company. Howard H. 





H. H. RATH 


A. D. DONNELL 


Rath has been elected first vice presi- 
dent and treasurer. He has held the 
office of treasurer since November 1926 
and of vice president and treasurer since 
August 1943. A. D. Donnell has been 
elected second vice president in charge 
of operations and secretary. He has 
served the company as secretary since 
September 1934. 

John A. Muth, who has been with the 
company for 36 years, was made vice 
president in charge of sales and adver- 
tising. Dale A. Kilpatrick has been 
elected vice president in charge of the 
provision department. He began with 
the company in 1921 and has been iden- 
tified with the pork and provision de- 
partment for many years. Ray S. Paul 





has been elected vice president in charge 
of the beef, veal and lamb department. 
He started with Rath in 1920 and has 
been the active head of the department 
for many years. Joe Gibson, newly 
elected vice president and controller, 
has spent 27 years with the company. 
He has been controller since 1940 and 
has also held the position of assistant 
secretary since 1943. 

Ray A. Brecunier has been ap- 
pointed assistant secretary and as- 
sistant treasurer. Starting with the 
company in 1912, he has held the posi- 
tion of office manager for many years. 
He was assistant secretary from 1940 
to 1943, then was elected assistant 
treasurer, which office he has held since 
that time. 


Banfield Sells Salina Plant 


The Banfield Packing Co., Salina, 
Kans., has been purchased by J. J. 
Vanier, E. A. Langle and W. P. 
Gehrean, Gehrean will remain with the 
company as manager. Reorganization 
of the plant, including a change in 
name, will be effected soon. Gehrean 
said the plant, which reduced produc- 
tion in the last few months, would re- 
turn to normal operation in the near 
future. The plant was organized by 
the late William Butzer and was taken 
over by Banfield in 1940. 


Fire Damages Maryland Plant 


Damage of between $30,000 and $40,- 
000 was caused by a blaze which swept 
the Johnson Meat Products Co. plant at 
Pocomoke City, Md. George L. Bounds, 
owner of the two-story plant, said it 
would be rebuilt. 
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Former Cudahy Director 
and Vice President Dies 


Hugo W. Wesin, Omaha, Nebr., a 
former director and vice president of 
the Cudahy Packing Co., who retired 
in March of last 
year because of ill 
health, died on De- 
cember 31. 

Mr. Wesin start- 
ed with Cudahy in 
1903 in.-Omaha as 
an office boy. Later 
he was a stenogra- 
pher, car tracer 
and clerk and sub- 
sequently served in 
the Chicago office 
and in the beef de- 
partment at the 
Sioux City, Omaha 
and Kansas City 
HUGO WESIN plants. He returned 
to Omaha in 1922 as assistant to the 
head of the beef, lamb and veal divi- 
sion, and was appointed head of the 
division in 1945. Later that year he was 
elected a vice president and director of 
the company. 





LOS ANGELES PACKERS 
HOLD ANNUAL CHRISTMAS PARTY 


A total of 165 members and guests at- 
tended the fifth annual Hi-Jinks of Meat 
Packers, Inc., Los Angeles, at the Mayfair 
hotel there om December 22. Guests in- 
cluded renderers and hide and wool bro- 
kers in the Los Angeles area. A view of 
the assembled crowd is shown below. 
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On 
MEAT PROCESSING 






Phil Phillips, Manager of our Southern Di- 
vision, who has called upon meat people in 
nearly all sections of the U.S.A., was re- 
cently telling some of his experiences and 
observations to us. 


He told us that in calling upon the finest 
sausage makers in the country— North, 
South, East, and West—he was astounded 
at the lack of imagination used in making 
pork ge. Most ge plants make a 
pork sausage exactly like Joe Doakes be- 
cause he happ to dominate the field in 
their area, and happened to get a head 
* start on the others by doing something a 
little different. Chances are he just made it 
better with a better seasoning, better 
meats, watched his grinding and chilling, 
or just did a better merchandising job. 
Fact remains all the others started crawl- 
ing upon the band wagon, trying to dupli- 
cate his flavor. Almost all pork sausage in 
each particular area tastes very much alike. 








Seems like we at Custom Food Products 
are just plain stupid for not paying enough 
attention to this simple item which can be 
varied so many ways. First of all we should 
tell the sausage manufacturers about the 
fine enriching ingredients that should be 
added to pork sausage to bring out its nat- 
ural flavor and make it taste better. 


Recently we suggested to a friend that he 
try a special full bodied seasoning with 
full flavored sage and call this pork sausage 
“Southern Style.’’ We made this seasoning 
very special with flaked red pod peppers 
roasted to bring out the flavor and subdue 
the heat, and plenty of good sage treated 
the same way. In a very short while over 
50% increase in their pork sausage sales 
was noted. He was amazed at the extra 
business they picked up because consum- 
ers in many cases would buy both his reg- 
ular pork sausage and his new ‘“‘Southern 
Style.’’ And in a season when business on 
this item should have been slacking off. 


We also told him how enzyme salts will 
keep down shrinkage. He ran a pork saus- 
age comparison test one day, using ‘‘Flav- 
otex Seasoning Salt”’ in place of plain sugar 
and salt, and used the same amount of the 
new ingredient as the weight of the salt 
and sugar replaced. He used the same spices 
and meat in both batches. Patties and 
links from each were cooked side by side 
in the same skillet. The sausage with 
‘*Flavotex Seasoning Salt” was better tast- 
ing and had shrunk about 50% less. We 
all know it’s good business to look after 
the consumer’s interest. After all, it’s his 
dollars from which we get the profits that 
keep us in business. 


We have quite a job to do in trying to get 
around fast enough to tell all these things 
to help our customers while the best pork 
season is on. We could help you faster if 
you would write in for samples and in- 
structions. 


Good Products, Inc. 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 
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Personalities and Events 














of the Week 


@ Arthur M. Beerman has announced 
the appointment of a special board to 
operate the Sucher Packing Co., Dayton, 
O., in his absence. He also revealed 
that the company has curtailed opera- 
tions in outlying territories and plans 
to concentrate its sales and distribution 
to a radius of approximately 100 miles. 
About 200 of the firm’s 300 employes 
are being retained, Beerman said. 


@ Marion Robbins, Wood-Robbins Pack- 











ing Co., Savannah, Ga., has purchased 
Diamond and Sons Abattoir, Statesboro, 
Ga., which he plans to convert into a 
modern packing plant. His son, Marion 
Robbins, jr., will manage the Statesboro 
plant. 

@ L. O. Cheever, editor, The Morrell 
Magazine, employe publication of John 
Morrell & Co., was elected president of 
the Iowa Industrial Editors Association, 
at a recent convention held in Ottumwa, 
Ia. The business editors toured the Mor- 
rell plant during their stay in the city. 
@ Walter Netsch, vice president of 
Armour and Company, will speak be- 
fore the National Livestock Association 
convention at North Platte, Nebr., Janu- 
ary 11-13. 

@® Shedd-Bartush Foods, Inc., Detroit, 
has purchased the Southern Margarine 
Co. of Greenville, S. C. Expansion of 
the present margarine plant is planned. 
@ George W. Kern, president of George 
Kern, Inc., New York, recently predicted 
an era of keener competition in the 
meat trade, somewhat lower meat prices 
as production increases under the stim- 
ulus of bumper crops, but slightly lower 
meat consumption in 1949. 

@ Milton Quint of Buckley & Dan- 
zansky, Washington, D. C. law firm 





which was closely associated with non- 
processing packers and wholesalers dur- 
ing the war, and who also served as 
assistant general counsel and food divi- 
sion director in OPA, has taken a leave 
of absence to join ECA in the capacity 
of adviser in the general counsel’s 
office. 

@ Nearly 4,000 lbs. of bacon, bologna 
and hams were destroyed by a fire in 
a smokehouse of C. E. Greenawalt Sons, 
Mountville, Pa., on December 28. Own- 
ers of the company are Arthur, Harold 
and John Greenawalt. 

@ 0. A. Tate is now operating the T 
and T Packing Co., Collinsville, Okla. 
It was formerly operated by his son. 
@ The election of A. J. Hoefer as a 
director and A. C. Verbeke as a vice 
president, filling vacancies left by the 
late Scott A. Holman, has been an- 
nounced by Libby, McNeill & Libby, 
Chicago. Verbeke is being transferred 
from the export division, which he has 
managed since 1946, to assume his new 
duties as vice president in charge of 
canned meats, beef purchasing, eastern 
vegetable and citrus departments. 
Hoefer will continue as controller. 

@ O. W. Landrum of the Cudahy Pack- 
ing Co., Washington Court House, O., 
has been named to the board of trustees 
of both the Ohio Milk Products Manu- 
facturers, Inc., and the Ohio Butter 
Manufacturers Association. 

@ Albert S. Baker, president of the 
American Stockyards Co. and chairman 
of the Cleveland Union Stock Yard Co., 
has been named deputy chairman for 
1949 of the Federal Reserve Bank of 
Cleveland. 

@ Nathanial W. Baston, former sales 
manager of the Moody Sausage Co., 
Augusta, Ga., was killed recently in an 
automobile accident. 

@ Julius Schwarzschild, manager, and 
Albert Brown, assistant manager, 











LAYING PLANS TO MAKE THEIR ENLARGED PLANT HUM 
Deerfoot Farms Co., Southborough, Mass., has just completed a building program 
(see The National Provisioner of January 1, page 8) to increase volume, improve 
efficiency and establish high sanitation standards. Shown talking it over in the new 
office are (left to right) Francis A. Ciampi, office manager; Florence L. Gregory, 
secretary to Mr. Lewis; Albert Lewis, president of Deerfoot Farms, and Angelo P. 

Delarda, plant superintendent. 
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For a holiday that’s really unusual, 
visit this unique resort blessed with 
an invigorating, health-building 
climate. Near Las Vegas is gigantic 
Hoover Dam, an unforgettable 
spectacle . . . also amazing Death 
Valley, a delightful oasis in colorful 
desert land surroundings. 


Write Union Pacific Railroad, Omaha 2, Nebraska, for information regarding Las Vegas. 


UNION PACIFIC RAILROAD 











Stop at Las Vegas en route to or 
from Los Angeles. There’s a variety 
of Streamliner and other fine serv- 
ice from Chicago, St. Louis and 
Kansas City. You’ll enjoy a restful 
ride over Union Pacific’s smooth 
roadbed, plus excellent meals and 
service. 


Peoad of the Gpreamliners 


The National Provisioner—January 8, 1949 





Page 19 











Bissinger & Co., Los Angeles, held open 
house on Thursday, December 23. Los 
Angeles packers, tallow and by-product 
renderers were guests at the annual 
affair. Bissinger & Co. is the oldest 
hide and tallow broker on the Pacific 
Coast. 

®@ A recent fire destroyed a brick stor- 
age garage and warehouse at the Okla- 
homa National Stockyards, Oklahoma 
City resulting in damage estimated at 
$80,000. The building was owned by 
Oklahoma National Stockyards Co. and 
tractor trucks stored in it belonged to 
the Western Refrigeration line and 
Armour and Company. 

® The annual dinner and dance of the 
Meat Trade Institute, Inc., New York’ 





city, will be held at the Plaza hotel, 
New York, January 30. Members of the 
dinner committee include John Duetsch, 
chairman; Henry Wiebke, jr. (ex 
officio), Arthur S. Davis; Louis Kast; 
Andrew Deile, and Ferdinand Schaller. 


@ W. M. Tynan, who has been in the 
meat industry for a number of years, 
five with Canada Packers, Inc., and re- 
cently more than ten years. with 
Prentzel & Arne, has opened his own 
packinghouse products brokerage office 
at 408 W. 14th st., New York. He is well 
known in meat and by-product circles in 
New York. 

@ A total of $55,320 has been dis- 
tributed as a year-end bonus among the 
600 employes of Trunz, Inc., Brooklyn, 





NEVERFAIL 


. +. for 
taste-tempting 
HAM 
FLAVOR: 


Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 


“The Man Who Knows’’ 





“The 


Men You Know” 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . 
melting tenderness . . 


. because it pre- 


. mouth- 
. and a texture that’s 


moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


15 SOUTH ASHLAND AVENUE 





. CHICAGO 36, ILLINOIS 


Lim ead WINDSOR 





























TAMP POUNDER 


All stainless steel TAMP (Pounder) of much 
use to Sausage Makers in removing air 
pockets from product in stuffer before stuff- 
ing and canni 38” high, overall, with 8” 
diameter poundis 


tubular handle. Sanitary c onstruction—easv 
to clean—convenient to use. IMMEDIATE 
DELIVERY. Inquiries invited. 


GEORGE LEISENHEIMER CO. 


Manvtacturers of Equipment for the Meat Industries Since 1926 
984 Grand Street ° 


ng surface, and 28” long 


Brooklyn 6, New York 
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N. Y., manufacturer of meat products 
and operator of 60 neighborhood Trunz 
stores in metropolitan New York, it was 
announced by Charles Trunz, president, 


@ J. F. Anderson, southern car route 
division supervisor for John Morrell & 
Co., Ottumwa, Ia., died recently fol- 
lowing a heart attack a few days be- 
fore. He was 43 years old. 

@ Harry E. Diamond, cashier of Swift 
& Company at E. St. Louis, died re- 
cently. He was 63 years old and had 
been with the company for about 40 
years. 





MAKE WAY FOR THE 
CHAMPIONS 











A National Provisioner photographer on 
the spot during slaughter of the grand 
champion steers of the 1948 International 
recorded the multi-thousand dollar opera- 
tions—from killing floor to cooler, as 
shown on the facing page. The [Illinois 
Packing Co., Chicago, slaughtered the 
grand champion steer, the reserve cham- 
pion steer, the champion carlot of steers, 
the shorthorn champion and the 4-H grand 
champion. This is believed to be the first 
time that all the top prize steers have been 
killed in one plant. The week following 
slaughter of the cattle the Illinois Packing 
Co. held open house for its customers. 


1. Leading the grand champion, Old Gold 
(right), and the reserve champion, Texco, 
up the driveway to the knocking pen. 


2. Knocking the grand champion. 
3. Dumping the reserve champion from 
the knocking pen. 


4. Sticking the reserve champion. 
5. Looking down as the floorsman removes 


the hide. 
6. Splitting the grand champion. 


7. Conference at head skinning operation 
and MID inspection of head. Head was 
preserved for mounting to use at the open- 
ing of Shamrock hotel, Houston, Tex., for 
which both the grand and reserve grand 
champions were purchased. Left to right, 
O. T. Michelon, taxidermist; J. Shorfide, 
MID inspector, and Elmer Nichels, plant 
superintendent. 


8. Phillipe Feve (left), executive chef, 
Shamrock hotel, and Monroe Pfaelzer, 
president, Pfaelzer Bros., Inc., Chicago, 
view the grand champion carcass on the 
killing floor. Phaelzer Bros. purchased the 
grand champion, reserve and carlot cham- 
pions for the hotel. 


9. and 10. Washing and clothing the 
grand champion. 


11. Sam Schaefer, wholesale meat buyer, 

and Elmer Nichels, view the carcass in the 

sales cooler. Dress out results of the champ- 
ion animals were as follows: 


Live Hot Dressed Cooler 
Weight Weight Weight Per 
Ibs. Ibs Ibs centage 
Grand 
Champion 
Reserve 
Champion 
Carlot 
(15 head) 14730 9960 9670 65.65 
4-H 
Champion 855 580 563 65.85 
Short Horn. .1050 713 692 65.90 


1200 S21 797 66.73 


1200 873 S47 65.66 
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“PERK UP’‘ YOUR REFRIGERATING PLANT— 
CUT DOWN AMMONIA LOSS!WITH 


AMMONIA REGENERATOR! 


Experienced refrigerating engineers depend 
on Buildice manufactured Ammonia Regenera- 
tors to remove impurities—oil and excess mois- 
ture—from ammonia systems without the loss 
of ammonia. 


F pw 2a ts — 


- 


You can keep practically all the evaporative 
surface in your plant, oil and moisture free by 
installing Buildice Ammonia Regenerator now. 


Rigid supervision and sturdy construction feature 
all Buildice fabricated units. Immediate ship- 
ment from stock. Write today for details. 


Buildice 


COMPANY, INC. 
Manufacturers and Refrigerating Engineers 
2610 S. Shields Ave., Chicago 16, Ill. 
Phone: CA lumet 5-I100 
Branches: Milwaukee, Minneapolis, Philadelphia 
wate 4 
WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES sues 




















A NEW SIMPLIFIED 


| 


Bi , 
give MATIC 


ELECTRIC PATTY | MOLDING MACHINE 


LY 
; COMPLETE 
AUTOMATIC 


wt ‘59 00 +.0.». 


CHICAGO 1 
L MOLDS 
1800 PATTIES PER HOUR 


A new, simplified design with foolproof 
safety and operating features. Loose 
knit patties, whether sandwich thin 
or steak thick, retain full juice con- 
‘ tent with minimum shrinkage on the 
grill because of non-compressing, 
non-combing molding method. 
Molds, ejects and stacks 1800 
patties per hour on waxed paper. 
Accurate control of size, shape 
and weight of patty. . . from all 
types of ground meat... whether 
fine hamburger grind or coarse 
chopped steak range from 3 to 
16 patties to the pound. Saves 
meat. Saves time. Saves money. 


WRITE FOR FULL DETAILS 
AND EASY PAYMENT PLAN 
ALSO “HOLLY JR.” PATTY MOLDING MACHINE 


The only small machine on the market that eliminates the manual feed of 
paper and automatically ejects and stacks the patty on a special coated 
waxed sheet. Price, $12.95, F. O. B. factory, Chicago. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 
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Tallow and Grease Check 
Sample Program Started 


The Smalley Foundation Committee 
of the American Oil Chemists’ Society 
states that due to the interest shown in 
having a check sample program for in- 
edible tallows and greases similar to 
those conducted for other oils, such a 
program is to be inaugurated this year. 
Check samples with known free fatty 
acid, color (FAC), titre and MIU will 
be sent to collaborators who are to be 
identified by number only. Participants 
will have an opportunity to check their 
analysis results with the master analy- 
sis and those of others. 

While it is planned to distribute six 
check samples per year, in order to com- 
plete one phase of the program prior to 
the Society’s spring meeting, two sam- 
ples will be mailed in the near future: 
one about February 1 and one on March 
1. Charge for participation in this check 
sample program will be $1.50. 

According to R. W. Bates, chairman 


| of the Smalley Foundation Committee 
| and assistant director of the research 


and development department, Armour 
and Company, Chicago, the overall pur- 
pose of the program is to aid individual 
chemists in tallow and grease produc- 
ing plants to check their analysis tech- 


| niques and, ultimately, to designate lab- 








oratories competent to act as referees. 

Further information may be obtained 
from the American Oil Chemists’ So- 
ciety, 35 E. Wacker drive, Chicago 1, Ill. 


ECA Fund for Britain to 
Purchase Bacon Canceled 


A Canadian government source said 
this week that a $12,000,000 authoriza- 
tion by ECA for Britain to buy Cana- 
dian bacon in the fourth quarter of 1948 
has been canceled in Washington. The 
informant explained that Canada 
missed her goal of 220,000,000 lbs. of 
bacon for the United Kingdom by more 
than 20,000,000 lbs. and stated that had 
Britain accepted accelerated bacon ship- 
ments during the first half of 1948 the 
full quota probably could have been met. 
However, Canada’s initial contract to 
ship 195,000,000 lbs. is expected to be 
filled within the next few weeks. 


RULING ON FRIED PORK SKINS 


Meat inspection division memorandum 
No. 119 permits the use of names such 
as “Fried Pork Skins,” “Fried Bacon 
Skins” or “Fried Bacon Rinds” to desig- 
nate the finished product when fried 
pork skins are prepared from skin re- 
moved from smoked pork bellies. The 
memorandum, issued December 21 by A. 
R. Miller, chief of the division, states 
that when labeling material is sub- 
mitted for approval, information should 
accompany each copy indicating the 
kind of skin used in the preparation of 
the product. 
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MID DIRECTORY CHANGES 


The following directory changes have 
been announced by the U. S. Depart- 
ment of Agriculture: 

Meat Inspection Granted: Samuel 
Sandler Kosher Sausage Mfg. Co., 2207 
N. 30th st., Philadelphia 32, Pa.; J. M. 
Cook, Inc., 139 Atlantic ave., Boston 10, 
Mass.; J. M. Welch & Co., Inc., 630 Wor- 
cester rd., Framingham, Mass.; New 
Bedford Linguica Co., 56 Davis st., New 
Bedford, Mass.; Valley Forge Food 
Products, Inc., 2066 E. Tioga st., Phila- 
delphia 34, Pa.; Handschumacher & Co., 
Inc., 48 North st., Boston 13, Mass., and 
B.I.L. Food Products, Inc., 416 W. 14th 
st., New York 14, N. Y. 

Meat Inspection Withdrawn: Swift & 
Company, 85 Elm st., Bradford, Pa.; 
Jones-Chambliss Co., 2135 Forest st., 
Jacksonville 3, Fla.; McLean County 
Cold Storage Co., R. F. D. 2, Normal, 
Ill., and Meats, Inc., Bell Street Ter- 
minal Warehouse, Seattle 1, Wash. 

Horse Meat Inspection Withdrawn: 
Wisconsin Horse Meat Co., 6425 Butler 
ave., Superior, Wis., and B.I.L. Food 
Products, Inc., 416 W. 14th st., New 
York 14, N. Y. 

Change in Name of Official Estab- 
lishment: Joel E. Harrell & Son, Inc., 
Route 58, Suffolk, Va., instead of Joel E. 
Harrell & Son. 


FINANCIAL NOTES 


Directors of Burns & Co., Ltd., have 
declared dividends of $2.50 on class “A” 
shares and $1.50 on class “B” shares, 
comprising 30c quarterly dividends and 
an extra of 30c on each stock, with 
an additional preference of $1.00 for the 
“A” shares, to be paid as follows: On 
January 28, to shareholders of record 


January 7, “A” shares $1.60, and “B” | 
shares 60c; on April 28, July 28 and | 


October 28, to shareholders of record 


the seventh of each month, 30c on “A” 


and “B” shares. 


E. Kahn’s Sons Co. has declared a 
dividend of 25c per share on common 
stock and a regular quarterly dividend 
of 62%c on cumulative preferred stock, 
payable January 2 to stockholders of 
record December 20, 1948. 


PURCHASES BY USDA 


Purchases of food and agricultural 
products during October by the U. S. 
Department of Agriculture included 5,- 
000,000 Ibs. of canned meat and gravy, 
500,000 Ibs. of canned meat food prod- 
ucts and 500,000 lbs. of canned liver 
spread, all from Mexico. Domestic meat 
industry products bought by the USDA 
in October included only 3,000,000 lbs. 
of lard. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over through the 
accurate price information it contains. 
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The way to better, faster, lower 
cost sealing of all sausage bands 


Priced at only $17.50, this gun type band 
sealer costs so little it can be used with 
profit by any plant to do a handsome speedy 
banding job that displays bands to best 
advantage. Heated jaws seal bands 
quickly, tightly and perfectly with a flick of 
the finger. Designed by sausage experts 
for practical banding, built by Great Lakes 
for long useful service, this sealer handles 
any heat-seal band on any sausage, right 
on the stick. Order now! 


GREAT LAKES S74" & 


2500 IRVING PARK ROAD, CHICAGO 18, ILL. 














GREAT 
LAKES 


Band Sealer 




















SROTHERS, INC. 


ASMUS BROS. spices and seasonings are expertly 
blended from freshly ground spices and always 
add a FRESH SPICE flavor to your products. 


For every type of 
SAUSAGE or MEAT LOAF 
we offer the perfect 
ASMUS BROTHERS 
SPICES and SEASONINGS 















ASMUS BROS., INC. 


523 EAST CONGRESS ST 
SPICE 





DETROIT 26, MICH 


IMPORTERS AND GRINDERS 






































° “ ’ 
; ORDER “SEWED RITE” NATURAL CASINGS FROM §xfe)-anni 33) 
bY 
F For “Sausage at its Best in its Natural Dress” 
3 © 1947, A. Dewied 
Over 20 years’ experience sewing all types of Natural Casings. We also custom 
" sew to your specifications. 
F 
re Your Inquiry will have our Prompt Attention. Prices quoted without obligations, of course. Write today! 
NORTHWEST CASING COMPANY 
Manufacturers of ““Sewed Rite’’ Natural Casings 
344 SOUTH ROBERT STREET ° ST. PAUL 7, MINNESOTA 
FLASHES ON SUPPLIERS 
Vv. D. ANDERSON CO.: This Cleve- 

land manufacturer of expellers has an- 

f CreatoOorSecececes nounced the addition of Dr. John W. 







Manufacturers of fine sea- 






sonings and specialties for 


the Meat Packing Industry. 





612-614 West Lake Street 
CHICAGO 6, ILLINOIS 
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Makes 4 Big Savings 


1—Laber: trolleys treated with Tra-leze roll easier—one man can 
push bigger loads. Also saves time cleaning trolleys and gambrels, 
for Tra-leze lubricates, cleans, sterilizes and rust-proofs, all in one 
operation. 

2—Lubrication: low in cost, usually taking less than 5 Ibs. per 1000 
trolleys, Tra-leze shows substantial savings in comparison to other 
methods of lubrication. Gives long-lasting lubrication. 
3—Equipment: more than a lubricant, Tra-leze is also an excellent 
rust-preventive, coating and protecting trolleys with dry, dripless 
wax. Increases the efficiency and life of trolleys. 

4—Meat: with Tra-leze you entirely eliminate the losses caused by 
trimming and spot-cutting carcasses to remove oil and rust stains 


when applied—ideal for packing house temperatures. 


NATIONAL WAX COMPANY 


1300 W. Division St. Chicago 22, Ill. 





resulting from oil-dripping trolleys. Tra-leze becomes a dry lubricant 





Dunning to its staff 
as research direc- 
tor. In his new ca- 
pacity Dr. Dun- 
ning will head all 
research being done 
in Anderson labor- 
atories and pilot 
plants on problems 
dealing with the 
solvent and expeller 
processes for ex- 
traction of animal 
fats and vegetable 
oils. For four years 
he was connected 
with the Anderson Jj, Ww. DUNNING 
Clayton Company 

working in chemical research and proc- 
ess development of cottonseed oil mill! 
by-products. He later served with the 
U. S. Department of Agriculture doing 
research and process development work. 
He has written a number of articles on 
subjects connected with fats and oils 
and he is also credited with several 
patents. 


WM. J. STANGE CO.: The appoint- 
ment of William Kimball as sales rep- 
resentative to serve the Wisconsin- 
Minnesota territory has been announced 
by this Chicago firm, manufacturer of 
seasonings, certified colors and NDGA 
antioxidant. The appointment was an- 
nounced by Ed. Marum, general sales 
manager. 

CONTINENTAL CAN CO.: R. L. 
Perin, formerly central division sales 
manager, has been named general sales 
manager, with responsibility for the 
sale of metal containers in all three 
domestic metal container divisions, T. C. 
Fogarty, vice president in charge of 
sales, has announced. Perin will shortly 
transfer to the company’s head office in 
New York; in the meantime he will 
make his headquarters in Chicago. 

CROWN CAN COMPANY: This firm 
has announced the expansion of its 


| offices and facilities in Chicago and St. 


Louis. In addition to cans for food 
products, new high speed machines will 
make available more metal containers 
for many other lines. 
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Rath 1948 Results 


(Continued from page 10) 


Rath Packing Co. for the fiscal year 
which ended on October 30, 1948, are 
recorded below: 


INCOME STATEMENT 


Sales, less returns, allowances and 
fre ight out .... oe $185, 779,222.97 


Costs and expenses: 

Cost of sales, selling and deliv- 
ery expenses and general and 
administrative expenses, ex- 
eluding depreciation and obso- 
lescence charges ......... 

Depreciation and obsolescence 
CD occ owcescccvcedesi 

Interest expense, less other in- 
come 174,246.81 

Federal income taxes ‘$791, 500.00 
Less net amounts 

refundable for 
prior years due 
to eenent 
of inventories 36,328.56 


$182,894,154.17 


674,974.85 


Federal income taxes, net. 755,171.44 


Total costs and expenses....... $184, 498,547.27 


Net income transferred to surplus. $ 1,280,675.70 


SURPLUS STATEMENT 

Earned surplus: 
Earned surplus, November 1, 1947 $ 7,468,385.28 
Add income for the year ended 


October 30, 1948... 1,280, 675.706 


*”) 


8,749,060.98 
Deduct cash dividends paid, $1.40 

POP GRRE cocccedecsccssceeces 1,260,000.00 
Earned surplus October 30, 1948.. §& 7,489,060.98 


Paid-in Surplus: 


November 1, 1947 and October 30, 
1948 


4, 888,811.28 


Total surplus .... $12,377, 872 , m6 


Armour Has Poor Year 


(Continued from page 10) 


pany, in protecting the interest of the 
common stockholder, to raise the re- 
quired capital funds through equity 
sources. This had to be done by the re- 
tention of common stock earnings be- 
cause it has been and is impossible to 
sell additional common stock except, 
possibly, at a price that would mean 
unreasonable dilution of the equity of 
the existing common stock. This action 
increased the ratio of common stock 
equity in the capital structure from 27.6 
per cent at the end of 1938 to 44.5 per 
cent at the end of 1948 and also made 
possible the consistent maintenance of 
unit volume of operations commensurate 


with the investment in plant and equip- 
ment. 

Even with requirements for funds 
presently at an all time high, it has 
been possible—with the retention of 
earnings on common stock and the re- 
funding of senior obligations at lower 
interest and dividend rates—to reduce 
interest charges and preferred dividend 
requirements as follows: 


1939 1948 
418,000 $2,334,000 
3,308,000 2,924,000 


Interest on current debt... .$ 
Interest on long term debt 
Dividends on guaranteed 


preferred . ‘neene 3,747,000 


$ 7,473,000 $5,258,000 


Dividends on other preferred 3,434,000 3,000,000 


$10,907,000 $8,258,000 


In conclusion Eastwood said that the 
size of the corn crop and of other crops 
that only livestock can make economi- 
cally valuable is favorable for the pack- 
ing industry and “should be reflected 
eventually in greater tonnage of live- 
stock to be processed at more satisfac- 
tory price levels.” He said that the 
company might be forced to go into 
court on “unwarranted charges” by the 
Department of Justice that Armour and 
certain other packers are engaged in 
practices alleged to be in restraint of 
trade, but he was confident the charges 
can be readily disproved. 

The consolidated earnings statement 
of Armour and Company and subsidi- 
aries for the fiscal year ended October 
30 follows: 


CONSOLIDATED EARNINGS STATEMENT 


Sales, including service revenues... . .$1,991, ay one 
Dividends received o* 

Interest on securities and receivables 
Miscellaneous income ita'e 





188. 738 
1,540,887 


$1,993,784, 165 


Costs: 

Cost of products, supplies and 
service (exclusive of items be 
SUPP canzcandsabesdcccttces 

Selling, advertising, general and 
administrative expenses 

Provision for depreciation 

Taxes (other than income taxes) 

Contributions to employes’ pen 
sion funds .... ‘ 2,250,000 

Interest and amortization of debt 
discount and expense 

Current debt ........... . 
Long term debt... ..... 

Miscellaneous deductions .. . 

Portion of net earnings of sub- 
sidiary companies applicable to 


.$1,879,675,144 


83,630,137 
8,508,549 
14,707,705 


minority interests ... 2° 6,002 
Net Federal income tax ¢ re ait due 

to operating loss carry- . 
Provision for other incense taxes 

(principally foreign) 


2.006, 630 
2,080,481 
$1,995,749,456 


Net loss for the year........ oo 1,965,291 








WHEN YOU BUY 





INSIST UPON THE ORIGINAL 


SUPERior to any 


SHROUDS 





THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 


OHIO 





CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 
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YOU CANAVOID | 
EXCESS GRINDER 


PLATE EXPENSE 


By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 


YEARS against regrinding 
and resurfacing expense! 














an | 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 


can be reversed to give you 
the effect of two plates for 
the price of one. ey wear 


longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


| have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
| thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
| 
| 





ority. 


FREE! Write for your copy of ‘‘Savsage Grinding Pointers’’ 
—muit reodiag for every sovsoge moautocturer 


| an < 
TRADE-MARK 

THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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RAPPERS 
ted 





OUTER WRAPS 





GENUINE VEGETABLE PARCHMENT 
PUCKERED WHALEHIDE 

SPECIAL LARD LINER PARCHMENT 
GREASEPROOF 


D-O-K WRAPPING 





INNER WRAPS 





WHITE GOLD STANDARD, CRINKLED 
GREASE PROOF 
CRINKLED PARCHMENT 


Kalamazoo Vegetable Parchment Company 
PARCHMENT . KALAMAZOO 99 ° MICHIGAN 


PENNA 7 HC N c KA 
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NEW EQUIPMENT wnccstospce 





WIRE STITCHING MACHINE 


An improvement in the design of wire 
stitching machines, an automatically 
actuated post which eliminates oper- 
ator fatigue and effects increased pro- 











duction from 10 to 25 per cent, has been 
announced by N. A. Young Co., Racine, 
Wis. Instead of having to step up onto 
a pedal or treadle and then pressing 
with the foot, the new unit merely re- 
quires toe action to move the stitching 
post into position. It takes no more 
pressure than can be exerted between 
the thumb and forefinger, because all 
the operator does with the toe is make 
contact of the switch which energizes 
the solonoid. When the solonoid moves 
the post into position, it holds it in a 
locked position so that the operator can- 
not pull it out while stitching a carton. 
The entire movement is less than one 
inch. 

All Young wire stitching machines 
run in sealed-in ball bearings on the 
main shaft. They all have power control 
units for variable speed as standard 
equipment and an on and off switch, 
located where it is easily accessible to 
operator in case an operating emer- 
gency calls for a quick stop. 


KEEP THE GUIDE HANDY 


The ANNUAL MEAT PACKERS GUIDE 
contains much valuable material for 
meat plant managers, operators and 
purchasing agents. 


TRUCK WITH SHIFTING FORK 


Lewis-Shepard Products Inc., has de- 
veloped a side shifting attachment for 
the carriage of any of the firm’s power 
fork trucks. When quarters are tight 





or loads must be spotted exactly, it is 
quicker and easier to shift the fork 
than to maneuver the truck back and 
forth into an exact position. 


Shifting the fork is controlled by a 
hydraulically-operated “deadman” type 
lever located on the operator’s cab, The 
fork can be shifted and held as much as 
4 in. to the right or left of center posi- 
tion. Total travel is thus 8 in. The mov- 
able portion of the carriage is mounted 
on hardened alloy steel bearings to take 
horizontal and vertical thrusts. The 
necessary hydraulic lines are mounted 
with double take-up sheaves, which re- 
duce possible complications by insuring 
proper tension of the lines at all points 
within full lifting range of the carriage. 


GERMICIDAL LAMP 


Two new models of Sterilaire, ultra- 
violet lamp for walk-in boxes, have been 
announced by Ultra-Violet Products, 
Inc., Los Angeles, Calif. The new lamp 





operates efficiently in temperatures of 
30 to 40 degs. It is claimed that 
Sterilaire kills mold and slime causing 
bacteria and thereby reduces meat trim 
losses. The lamp also affords complete 
meat protection against spoilage in 
case of refrigeration breakdown. 

The new model has a streamlined 
housing with spectral aluminum inside 
reflector. Spun glass and neoprene in- 
sulation protect the reflector and warm 
air pocket around the tube from low 
temperatures. An automatic tube tem- 
perature control and secondary tube re- 
flector enable the lamp to operate at 80 
to 90 per cent of efficiency in refrigera- 
tion temperatures. The unit may be 
plugged in to ordinary electrical out! ets. 
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New Trade Literature 


Merchandising Displays by Kay 
(NL 556): A unique booklet measuring 
9% in. in length can be opened, strip 
fashion, to three times that size for a 
view of merchandisers, animated and 
illuminated units, wall, floor, counter, 
window and back bar displays, all done 
in a variety of materials, wood, glass, 
metal, plastic, used singly or in com- 
bination. The booklet emphasizes point 
of purchase displays.—Kay, Inc. 

Steam Generators (NL 557): A bulle- 
tin covering the design and charac- 
teristics of Cyclotherm steam gener- 
ators. Included are diagrammatic 
sketches of Cyclonic combustion oper- 
ating principle, automatic firing se- 
quence, electronic controls, flame char- 
acteristics, construction details, per- 
formance data and standard ratings for 
both steam and hot water generators 
from 10 to 300 h.p.—Cyclotherm Corp. 

Storage Racks (NL 570): A 16-page 
bulletin with installations views of bar- 
rel, drum racks and skid racks. It shows 
how storage capacity has been multi- 
plied several times and working space 
freed in various establishments by uti- 
lizing overhead space. The bulletin con- 
tains full information on the charac- 
teristics of the racks, including are- 
welded steel construction which provides 
maximum strength without excessive 
bulk or weight, adjustable runners and 
other features.—Barrett-Cravens Co. 

Decals (NL 568): An eight-page 
“Mark-It Manual” in color to serve as a 
guide on decal usage on trademarks, 
operating instructions, guarantees, 
specifications and grades, etc., contains 
information of special interest to pack- 
ers on “poultri-cals.” They adhere to 
the skin of fowl from processing plant 
to consumer, withstand chilling, freez- 
ing and defrosting. They are odorless, 
tasteless, come in any size or color and 
are accepted by Pure Food and Drug 
authorities—The Meyercord Company. 

Cellophane (NL 569): A “Charac- 
teristics and Uses” brochure and leaflet 
on cellophane. In addition to listing the 
types of cellophane manufactured, the 
leaflet describes each type and gives a 
brief statement of general uses. A new 
price list is included.—Sylvania Divi- 
sion, American Viscose Corporation. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (1-8-49). 
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Meat Production During Week Following 
Christmas Below Output in Holiday Week 


EAT production under federal in- 

spection in the week ended Janu- 
ary 1 totaled 281,000,000 lbs., the U. S. 
Department of Agriculture estimated 
this .week. Slaughter operations con- 
tinued at a relatively low level during 
the week preceding New Year’s and pro- 
duction was down 2 per cent from the 


116,000,000 in the week a year ago. 
Calf slaughter of 77,000 head com- 
pared with 108,000 the week before and 
103,000 in the week last year. Output 
of inspected veal for the three weeks 
under comparison was 8,500,000, 12,900,- 
000 and 10,700,000 lbs., respectively. 
The hog slaughter estimate of 1,066,- 











age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 


PRODUCTION’ 
Week ended January 1, 1949—with comparisons 

Week Pork Lamb and Total 

Ended Beef Veal (excl. lard) mutton meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,400 mil. Ib. mil. Ib. 
Jan. 116.2 77 8.5 1,066 145.0 258 11.1 280.8 
Dec, 115.3 108 12.9 1,088 150.1 225 ) 9.7 288.0 
Jan, 115.6 103 10.7 976 137.4 264 11.7 275.4 
AVERAGE WEIGHT (LBS.) LARD PROD. 

Week Sheep & Per Total 

Ended Cattle Calves Hogs lambs 100 mil. 

Live Dressed Live Dressed Live Dressed Live Dressed ibs. Ibs. 
Dec, 2 526 201 110 249 136 95 43 15.4 40.8 
Dec. oe . 96 524 217 119 251 138 95 43 15.1 41.3 
Jan, 3 1948....... 934 478 192 104 248 141 96 44 13.9 33.7 


11948 production is based on the estimated number slaughtered for the current week and on aver- 








288,000,000 lbs. inspected last week but 
2 per cent above 275,000,000 lbs. re- 
corded for the corresponding week last 
year. 

Cattle slaughter was estimated at 
221,000 head, about the same as 220,000 
reported last week, but 9 per cent be- 
low the 242,000 kill of the correspond- 
ing week last year. Beef production was 
116,000,000 Ibs., compared with 115,- 
000,000 Ibs. in the preceding week and 


000 head was 2 per cent below 1,088,000 
reported for the preceding week but 9 
per cent above the 976,000 kill of the 
same week in 1948. Production of pork 
was 145,000,000 lbs., compared with 
150,000,000 in the previous week and 
137,000,000 in the same week last year. 
Lard production of 40,800,000 lbs., com- 
pared with 41,300,000 reported last 
week and 33,700,000 a year earlier. 


Sheep and lamb slaughter was esti- 











CUTTING RESULTS IMPROVE AS HOG PRICES DECLINE 


(Chicago costs and credits, 


Receipts of hogs at Chicago increased 
this week following the holiday season, 
and live hog costs declined sharply. Al- 
though most pork products also sold at 
lower levels, the cutting margins for 
all weights of butchers tested showed 
improvement. Light weights cut out 
with a plus margin of 35c; mediums cut 





-———180-220 Ibs. 
Value 








first three days of week.) 


minus 10c, and heavies minus 62c. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 


—~—220-240 lbs.—— a 
Value 


240-270 Ibs.—— 
Value 


Pct. Price per per ewt. Pet. Price per per cwt. Pet. Price per per ewt. 
live per ewt. fin. live per ewt. fin. live per ewt, fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams .....12.7 49.0 $ 6.22 § 8.87 12.7 47. 3 $3 6.01 $ 8.37 13.0 44.3 $5.76 $ 8.02 
PEGG crcicscsecece Gt (Geen 1.72 2.45 5.5 2.15 3.40 27.5 1.48 2.04 
Boston butts ...... 4.3 35.2 1.51 2. 15 2.01 4.1 34.5 1.41 1.97 
Loins (blade in)....10.2 39.1 3.99 5.71 5.18 9.7 37.0 3.58 4.96 
Deliies, B. Po... 11.1 ‘39.7 4.41 6.31 4.88 4.0 28.0 1.12 1.55 
Bellies, D. S....... ‘ owe 035 ee .63 8.6 21.0 1.81 2.52 
Fat backs ......... oe ses Te tos 1 4.6 13.0 .60 83 
Plates and jowls... 2.9 16.3 AT 68 68 3.5 16.38 "57 "79 
Raw leaf .......... 23 13.0 .380 42 40 2.2 13.0 .29 40 
P. 8, lard, rend, wt.13.9 14.4 2.00 2.87 2.49 10.4 14.4 1.50 2.09 
Spareribs .......... 1.6 30.7 49 71 .61 1.6 21.5 34 AT 
Regular pe 3.3 18.8 .62 .88 .79 2.9 18.8 55 77 
Feet, tails, ete..... 2.0 12.9 .26 37 86 2.0 12.9 .26 .36 
Offal & misel....... eee i) 1.07 1.05 aah bes ay ts) 1.04 
Total Yield & Value. 70.0... 22.74 $32.49 $30.11 72.0 $20.02 $27.8 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Gent Of NESS. oc cscccsecesee 21.38 $20.75 $19.83 
Condemnation loss......... ll Per ewt. 10 Per ewt. 10 Per ewt. 
Handling and overhead.... g fin. .78 fin. 71 fin. 
yield - yield - yield 
TOTAL COST hy ER CWT. $31.99 $21.63 $30.25 $20.64 $28.67 
TOTAL VALUE ........+. 32.49 21.53 30.11 20.02 27.81 
Cutting ~coal oe ieenees : .B5 +$ .50 —$ .10 —~s .14 —$ .62 —$ .86 
Margin last week....... — 48 — .69 — 91 — 1.27 — 1.66 — 2.30 
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mated at 258,000 head, compared with 
225,000 head in the week before and 
264,000 in the period last year. Produc- 
tion of inspected lamb and mutton in the 
three weeks under comparison amounted 
to 11,100,000, 9,700,000 and 11,700,000 
lbs., respectively. 


AMI PROVISION STOCKS 


Total pork inventories of packers re- 
porting to the American Meat Institute 
on January 1, 1949, continued to in- 
crease during the last two weeks of De- 
cember and were again larger than hold- 
ings on the comparable date a year ear- 
lier. Packers covered by the recent sur- 
vey increased their holdings by 15 per 
cent during the past fortnight as stocks 
moved from 334,100,000 lbs. on Decem- 
ber 18 to 384,000,000 Ibs. on January 1. 
Current holdings were 2 per cent larger 
than the 375,500,000 lbs. held in 1947, 
but were 15 per cent below the 1939-41 
average of 450,200,000 lbs. 


The in-storage movement of lard and 
rendered pork fat during the two weeks 
covered by the report increased stocks 
from 130,400,000 lbs. held in mid-Decem- 
ber to 152,300,000 lbs. A year earlier, a 
total of 126,400,000 lbs. was held. 

Provision stocks as of January 1, 
1949, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to pe- 
riod (although comparisons are always 
made between identical groups) the ta- 
ble shows January 1 stocks as _ per- 
centages of the holdings two weeks 
earlier and last year. 

Jan. 1 stocks as 


Percentages of 
Inventories on 


Com- 
Dec. Dec. parable 
18, 27, 1939 41 
D. 8. PRODUCT 1948 1947 av. 
Bellies (Cured) .......... 128 113 
Fat backs (Cured)... ~evonee 124 
Other D. S. Meats (Cured) 114 105 
TOT. D. 8. CURED ITEMS.....121 15 
TOT, FROZ. FOR D. 8. CURE. .270 300 
Ss. PL. & D.C. PRODUCT 
Hams, Sweet Pickle Cured 
PO ocetandakes es -. 938 Mw 6 
Skinned ... cascccroce OO 91 70 
All S. P. Hams....... 1 sv 53 
Hams, Frozen-for-Cure 
PEE secs ccccanase ...100 33 3 
Skinned .. .. 134 76 114 
All frozen-for-cure hams... .133 76 oO 
Picnics 
Sweet pickle cured.........101 139 86 
Frozen-for-cure ............137 87 87 
Bellies, 8. P. and D. C 
Sweet pickle cured......... ° wo 104 
Frozen-for-cure ........... 133 139 112 


Other items 


Sweet pickle cured......... 101 123 79 
Frosen-for-cure ..........+. 142 150 142 
TOT. S. P. & D. C. CURED..... 97 bd 77 
TOT. 8S. P. & D. C. FROZEN...134 107 108 
BARRELED PORK ............ 113. «155 24 
FRESH FROZEN . 
Loins, shoulders, butts and 
GOED 6 adéccccewsssucese 125 78 ° 
BE GARE ccccccccvssececsse J 109 128 
GEE 6060 60 env eek sbadecceves 12 90 111 
TOT. ALL PORK MEATS. es 102 85 
RENDERED PORK FAT....... 123 150 oe 
EAR .occcccccossvecsessescce 117 120 95 


*Small. **Included with lard. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended January 1: 


Week Previous Cor. wk 
Jan. 1 week 1948 
Cured meats, 
pounds ........ 14,743,000 13,590,000 15,382,000 


Fresh meats, 
. ..31,050,000 
3,743,000 


pounds . 
Lard, po uunds ... 


29,970,000 
2,791,000 


31,742,000 
4,639,000 
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No Plant Using Steam in Process 
Can Afford to Operate Without a 


PLANERT RETURNAL 


Vv No Traps Vv No Vents Vv Fuel Savings 
Vv Water Savings V Increased Production 


ARE YOU TRAP HAPPY?... Discard all your expensive and trouble- 
some traps by installing a PLANERT RETURNAL SYSTEM. 


The PLANERT RETURNAL System completely eliminates losses 
inherent in any system using steam traps and steam vents. It runs 
CONTINUOUSLY returning steam and condensate—ALL OF IT— 
directly back to the boiler at high pressure and temperature. 


Users of the PLANERT RETURNAL System report actual fuel 
savings as high as 40% and increased production as high as 35%. 


Return condensate fast as formed, no waiting for steam traps to fill 
up and dump. Keep steam mains, jackets, coils, drain lines and all 
steam condensing units free from water, thus assuring the presence 
of Dry, Hot Steam everywhere all the time. 


Many manufacturers use traps, pits and others use temperature 
dissipating fins to reduce the temperature of the steam and condensate 
before returning to the boiler. The PLANERT RETURNAL System 
returns all your steam and condensate direct to your boiler at the 
same temperature at which it leaves your processing unit. 


PLANERT 
RETURNAL 


STEAM AND CONDENSATE 


RETURN 
SYSTEM 






The PLANERT RETURNAL Pump will run continuous- 
ly, pumping condensate up to 400 degrees F. without steam 
or air binding and without losing dynamic head due to 
the scouring action of the hot condensate. Our pump does 
this because it is designed to operate on the principle of 
“Centrifugal Force in Continuous Operation.” The liquid 
is “Thrown NOT Pushed” into the boiler. For this same 
reason it acts to separate steam, air and other non-conden- 
sables from the condensate because not having sufficient 
specific gravity they cannot be “thrown” by the pump at 
all. It handles surges in condensate because returns enter 
boiler as rapidly as formed. Write Us for Further Informa- 
tion. 


Why Not Install One and 
Let It Pay for Itself? 


PLANERT MANUFACTURING CORPORATION 


2256 WEST WALNUT STREET 





CHICAGO 12, ILLINOIS 















































ADVANCE OVEN 


COMPANY 


700 SOUTH 18th STREET + ST. LOUIS, MISSOURI 
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ADVANCE EQUIPMENT 


is engineered to do the job 
by men who KNOW the meat 
loaf production business! 


Batch after batch of perfectly baked and 
crusted meat loaves means a steadily growing 
list of satisfied customers ... ond increased 
profits! Automatic controls, safety burners, oil- 
sealed drives and rust-proof, easy-to-clean in- 
teriors are but a few of the reasons why AD- 
VANCE equipment is the first choice of Meat 
Packers from coast to coast. No burned or 
cracked loaves ... no complicated methods. . . 
ADVANCE does an exceptional job every time! 
Cash in on those “bonus yeors” of trouble-free 
service by installing an ADVANCE OVEN and 
DIP TANK in your plant now! There are single 
and double models to fit every need. 


*€ Write for full particulars today! 








@ ADVANCE DIP TANKS are economical to use... 
simple to operate ... easy to clean... and ore 
designed especially for meat loaf production. 
Thermostatic controls provide controlled heat, 
prevent smoking of shortening, give lodves more 
appealing color and a uniform, attractive, sales- 
winning crust. Don't delay ... write today for 
further details. 
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* PATENTED 


New Condenser Cuts Refrigeration Costs 
Saves Cooling Water 


@ The Niagara Aeropass Condenser cuts the cost of 
refrigeration by running compressors at lower head 
pressure, saving up to 35% of power. 


The refrigerant gas passes thru two coils in an air 
stream. The first, “ Duo-Pass’”* dry coil, removes the 
superheat by air cooling and condenses oil vapor. The 
second, condensing coil, drenched by recirculated water 
spray, condenses by evaporation, transferring to the air 
1,000 BTU for every pound of water evaporated and 
saving more than 95% of the water used by water- 
cooled condensers. This done at low temperature, no 
scale forms on condenser tubes to clog air passage. 


Between the two coils is the “Oilout’’*, which purges 
the system of crankcase oil and dirt, keeps it always at 
full capacity. 


The “Balanced Wet Bulb’’* control holds head 
pressure low, automatically giving the full benefits of 
power saving in cool weather and providing always full 
capacity for peak loads. 


Niagara Aeropass design results from over fifteen 
years’ experience condensing by air. It is completely 
trustworthy for year’ round operation. Users say, “It 
saves half the difficulties and labor of running a refrig- 
eration plant.” 

Units range from 10 to 100 tons capacity. 
For full information ask for Bulletin 103. 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 
Dept. NP, 405 Lexington Ave., New York 17, N.Y. 


District Engineers in Principal Cities 


INDUSTRIAL COOLING 44) HEATING @ DRYING 


NIAGARA 


HUMIDIFYING e@ AIR jon nse EQUIPMENT 
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LIGHT 


AND EASY TO CARRY ae 
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STANDARD LITEWATE 

e Ste 
Sectional Roller Conveyor Ste 
Ste 
—ideal for loading and unloading. Handles commodi- oa 
ties up to 60 Ibs.—moves bags, cases, cartons, hollow on 
bottom, narrow, cleated and irregular packages or Ste 
articles not suited to wheel conveyors. Less pitch re- — 
quired—operates at grades as little as 4 in. to % in. per et 
ft. Interchangeable spacing of rollers—from 12 in. to Ste 
12 in. centers. Available in 10 ft. and 5 ft. straight sec- * 
tions and 90° and 45° curves. Keep LITEWATE con- Na 
veyors handy in your shipping room—carry a section on ’ 
your truck. For complete information write for Builetin St 
NP-19. | oe 
STANDARD Br 
CONVEYOR COMPANY = 

North St. Paul 9, 
Minnesota T 
CONVEYORS - 
Li 
K 
Cc 
Li 
Li 
M 
U 


QUICK, EASY FLOOR REPAIRS 
IN THE HARD PLACES 





BEFORE AFTER 


with CLEVE-O-CEMENT 


Worn, rutted, cracked floors in refrigerators, steam and cold rooms, 
bottling and meat packing plants, dairies and ice cream plants, etc. can 
be made smooth as new, overnight with Cleve-O-Cement. Designed 
especially for floors that stay damp and get hard wear. Can be ap- 
plied on wet or dry floor. Any handy man can apply, requires no skill 
or special tools. Dries rock-hard overnight, 28 times harder than ordin- 
ary cement. Withstands heat and cold, oil, grease and most acids. 
Makes a hard, non-porous, slip proof surface. 


Send for illustrated Bulletin and Free Test Offer 





We can now accept orders for HySpor Sanitary White 
Enamel, Motor and Machinery Enamel, Aluminum Finishes 


THE MIDLAND PAINT & VARNISH CO. 


9119 Reno Avenue Cleveland 5, Ohio 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
Jan. 5, 1949 


per Ib 
Choice native steers— 








ere 4644 @49 
Good native steers— 

BE WORE ccoccsccecse 391% @43 44 
Commercial native steers— 

BM WERREB cisccccencest - 2@40 
i x fa 2 @36 
Hindquarters, choice .... @58 
Forequarters, choice . @40 
Cow, commercial .... 34 @36 
COW, WOM scccesves: @35 
Cow, cutter and canner... 344 @35 
Bologna bulls, 500 up...... 40 @40% 

BEEF cuTs 
Steer loin, choice.......... 5 
Steer loin, good.......... 
Steer loin, commercial 
Steer round, choice........ 45 
Steer round, good...... 
Steer rib, choice....... 
Steer rib, good.......... 
Steer rib, commercial...... 
Steer sirloin, choice....... 9% @os7 
Steer sirloin, commercial. . @s5 
Steer brisket, choice....... ‘38 @4s 
Steer brisket, good........ 38 @43 
Steer chuck, ‘choice. ceoeee 38 GO 
Steer chuck, good.......... 35 @40 
Steer back, choice. 63 


Steer back, good.... 










Navels, good ptenesdtteces 
Fore shanks ...... coccccc cee 35 
Hind shanks ............+- 24 
Steer tenderloins ......... 1.00@1.65 
Cow tenders, 5 up......... 84 @86 
Steer plates ...........0:. 30 @32 
BEEF PRODUCTS 

BOURED ccccccesédesesessuc @ 6% 
EEGREES ccc cccccsccccccces @22 
Tongues, select, 3 Ibs. & up, 

fresh or froz............ 37 @38 
Tongues, house run, 

fresh or froz............ 
Te, GEO cd ccccvcecese 


Livers, regular . 


CALF—HIDE OFF 
Choice, hae BRB. GOWE. cccsccess 
Good, 225 Ibs. down........... 








Commercial ............00e00 aa 
Utility ..... eveecccoresooscces 33@35 
VEAL—HIDE or 

Choice carcass ........... 
Good CAFCRED ....ccccseccccees 
Commercial carcass. ees ad 
WORE cccccccccccccceveccives 33@ 
LAMBS 
Chofce lambs ...cccccccccseces 43@48 
Goad BAGIED 2 oc cccccccvcccveces 42@47 
Commercial lambs ..........- 42@45 
MUTTON 
GOOd ccasccccccccccsccscesces 22@ 23 
Commeneretal 2 ccccscceses ° 21@22 
WEEE cc cccccccvcsesvocevssses 20@21 
WHOLESALE SMOKED 
MEATS 
Fancy regular hams, 
14/18 lIbs., parchment 
DOEE cs ccavctescoceccceccaee 
Fancy skinned hams, 
14/18 Ibs., parchment 
DORGE coccccccecsccesescsel 54@56 
14/16 Ibs., parchment 
PARSE cccccccccscccccecccel 54@57 
Fancy trim, brisket off 
bacon, 8 Ib. down, wrap.....! 57@59 
Square cut seedless bacon, 
8 lb. down, wrap............55@57 


FRESH PORK AND 

PORK PRODUCTS 
Fresh sk. ham, 10/16 
Reg. pork loins, 

GE, Be BOs cc ccceccctanes 
Tenderloins ............. 
Boneless loins ....... 
Pienics, 4/8 ...... . 
Skinned shldrs., bone in 
Spareribs, under 3 Ib. 
Boston butts, 4/8 Ib.. 
Boneless butts, ¢.t., 3/5 
Meck BeRSS 2c ccccccccce 
Pigs’ feet, front....... 
Kidneys ...... 

Livers 
Brains 
ree - bee 
Snouts, lean in.......-.. 





FANCY MEATS 






Tongues, corned .......... 7 @38 
Veal breads, under 6 oz.... @i5 

6 Go 23 GB, cccccccccscces 76 @i7s8 

ES GE, Bcc ccocceesceseve 82 @8s5 
Best BIGGS cccccecsccses @19 
Calf tongues..... -24 26 
Lamb fries ......... . @i5 
Beef livers, selected....... 56 
Ox tails, under % Ib....... 10 

Over % Ib...... otecvecas 23 @30 






Reg. pork trim (50% oot. 
Sp. lean pork trim, 85% 
Ex. lean pork trim, 95%. 
Pork cheek meat.......... 3 
Pork tongues .......... 
Boneless bull meat. . 
Boneless chucks ........ 
Shank meat ..........- 
Beef trimmings ........ 
Beef cheek meat..... sneel 
Dressed canners .......... d 
Dressed cutter cows....... 3 35 
Dressed bologna bulls...... 40 @4i 
Boneless veal trim......... @i3 


DRY Gapenes 


Cervelat, ch. hog ee: 87 @o0 





TRG cccccccccccoccs 50 
Farmer ° eos ° 73 
Holsteiner . ee 73 
B. C. Salami........-.- ...80 @s2 
B. C. Salami, new con..... 50 
Genoa style salami, ch..... 90 @% 
POGPOTORE 2cccccccescccces 76 
Mortadella, new condition. . 49 
Cappicola (cooked) ........ 81 
Italian style hams......... 81 
OOMESTIC SAUSAGE 
Pork sausage, hog casings. 41 
Pork sausage, bulk........ 39 


Frankfurters, sheep casings.49 @51 
Frankfurters, hog casings 45 @48 
BDeMOBBR oc ccccccscccccss 41 
Bologna, artificial casings. 42 @i4 
Smoked liver, hog bungs...47 @48 
New Eng. lunch specialty. 64 @6s 


Minced luncheon spec., ch. . 48 
Tongue and blood.......... 39 
—_ GEGNED cavesecceses 31 @33 
BOUSR ccccccvccccscccecess 31% 
Polish sausage, fresh...... 46 
Polish sausage, smoked... . 50 


ry CASINGS 
0. B. Chicago) 
(Prices und to maenfactarese 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 48 @50 
Domestic coon. over 1%, 
in., 140 pack.......... @55 


er 1. wide, sean 
TH O. cccccccvssccsce 80 @85 


Micsedsccececes 55 @65 
Export seunaa, narrow, 
1% in. under.......... 1.25@1.35 


No. 1 weasands, 24 in. up.10 12 
No. 1 weasands, 22 in. up. 

No. 2 weasands.......... 5 @ ; 
Middles sewing, 1% @ 


eeesercccescseces 1.15@1.25 
Middles, select, wide, 

Tb Setecccscoce 1.20@1.30 
middiee select, extra, 

2% @2% in. .......-- .1.50@1.60 

Middles, select, ‘extra, 

2% in. & up......... 1.90@2.00 
Beef bungs, export No. 1..17 @18 
Beef bungs, domestic...... ll @13 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 16 @18 
10-12 in. wide, flat...... 11 @i2 


8-10 in. wide, flat.... 
Pork casings: 
— narrow, 209 mm. & 


. 6%@ 7% 


” ,aeipatnest 


mm 
Medium, 82@ . 2. 
Spe. medium, 35@38 mm.1.55@1.65 
Wide, 38@43 mm....... 3. 
Export bungs, 34 in. cut.31 @32 
Large —— bungs, 

34 MB ecccccccesecs 23 @24 
Medium heat bungs. 

BG OP. CWB .2. 2c cocvcce 15 @17 
Small prime ‘bungs sooe-A4@ @15 
Middles, per set, cap ‘off 58 @75 





Ground 

Whole for Saus. 

Caraway Seed ........ @24 @28 

Cominos seed ......... @27 @33 
—— ad., fey. yel.. @22 

merican§ .......++. ° 

waekenan Chilean .. @27 @31 

GEREEED Scccscccecccse @23 az 

Coriander, Morocco, 

Natural No. 1...... @1i% @14% 
Marjoram, French .... @50 @n5 
Sage Dalmation 

NO. 1 ccccccccccoccs aa @3A 
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SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole 

Allspice, prime ... @2 

Resifted ........ @30 @33 
Chili powder ...... ae @36 
Chili pepper ...... es @3e 
Cloves, Zanzibar... pz. @27 
Ginger, Jam., unbl. @28 @3z 
Ginger, African... . @i9 @2. 

GCOCRER ccccessee au @238 
Mace, fey. Banda 

East Indies ..... @1.65 

West Indies .... ee @1.04 
Mustard, flour, fcy. ee @30 

SU DB éccenccnces ee @26 
w est India Nutmeg ee 68 
Paprika, Spanish. . -. 5t0@eO 
Pepper, Cayenne. . -. dO@eo 

Red No. 1....... es 65 
Pepper, Pac kers. @s4 @es2 
Pepper, black ..... @s @v2 
Pepper, white .... @ss ao 
Pepper, Black 

Malabar ........ @st @s2 

Black, Lampong. @n4 @e2 


CURING MATERIALS 
Owt. 


ate of soda in 425-Ib. 
bbis., del. or f.0.b, Chica, 0. .$ 8.75 
Saltpeter, n. ton, f.0.b. N. 


Dbl. refined gran........+++«- 11.00 
Small crystals ........00e000. 14.40 
Medium crystals ........«5+. 15.40 
Pure rfd., gran. nitrate of soda. 5.25 


Pure rfd. powdered nitrate of 

GOR ceccvccccervcscessess unquoted 
Salt, in min. car. of 60,000 Ibs. 

only, paper sacked f.o.b. Chgo. 





Per ton 
Geomstated euseceus $19.2 
Me@igm «0. cccccsccces ° - 25.20 
Roc k. ‘pulik, 40 ton cars, 
EE Cicact creche chascts 10.50 
Sugar— 
Raw, 96 basis, f.0.b 
New Orleans .....-.+++++++ 5.70 
Standard gran., f.o.b. 8 
refiners (2%) ...+-.«-+: 7.80@8.00 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
News 2% ....-ecsecesece ecoses See 
Dextrose, per cwt., 
in paper bags, C hie RHO. ccccsece 6.84 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
January 3 


FRESH BEEF: (Carcass) 
STEER: 
Good: 
See TB. 600cec0cs dt. 904ne tecke 
500-00 Ibs. .......06. 40. 00a 42.00 
Commercial: 
Gee GG, acccctoces 37.00@39.00 
Utility: 
400-600 Tbs. .......45. 33.00@ 35.00 
cow: 
Commercial, all wts.... 33.00@34.00 
Outter, all wts......... 30.00@31.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
SED TRE, cccccccces § sedsocceee 
BN Sad dukisnn! éanesdeonn 
FRESH LAMB & MUTTON: (Carcass) 
LAMB: 
Choice: 
Ge BRR. cbcccddcccss, cecevtsons 
50-60 Ibe. ........000- 45. 00@ 46.00 
ood : 
Ge BRB. cs cccviccece 43.00@ 45.00 
50-60 Ibs. ....... . 43.00@45.00 


Commercial, all wis. es 
Utility, all wts..... 
MUTTON (EWE): 


Good, 75 lbs. dn....... 21.00@ 22.00 
Commercial, 75 Ibs. dn. 20.00@21.00 


40.00@ 42.00 
. 38.00@39.00 


FRESH PORK CARCASSES: (Packer Style) 


80-120 Ibs 


120-137 Ibs. ........-. 38.50@34.50 
FRESH PORK CUTS NO. 1: 
LOINS: 
ae WR. ccksodasacks 44.00@47.00 
10-12 Ibs. ...... :.. 44.00@47.00 
SEE ar os snasens 44.00@47.00 
PICNICS: 
gp i. ge = ee 
PORK CUTS NO. 1: 
HAM, Skinned: (Smoked) 


12-16 BBS. cccccccscccs 55.00@ 60.00 
3G-3D TRS. cccccesscces 55.00@ 59.00 


BACON, “Dry Cure"’ No. 1: 






S BBS sccccccsvevs 52.00@57.00 
8-10 Iba. pesceencee J 
SO-ES GRR. ccccccescnes 50.00@ 55.00 
LARD, Refined: 
TITSES oc cccccsccvevess 17.50@ 18.00 


18.00@ 18.50 


50 Ib. cartons & cans... 
e+» 18.50@19.00 


1 Ib. cartons... 


No. Portland 
January 4 


San Francisco 


$42.00@ 45.00 
veces 41.00@44.00 


38.00@39.00 
33.00@34.00 


$2. 36.00 
31.00 


(Skin-Off) 


46.00@47.00 


coveccsese 43. 
ececccce ee 41, 


43.00@44 
41.00@42 
88. 
20 


hives 36.00 


ee if. 7:00@18.00 
(Shipper Style) (Shipper Style) 


ee. a 45.00@46.00 
45. 00@ 46. 00 
43.00@44.00 


(Smoked) 
58.00@61.00 
58.00@ 60.00 


63 .00@64.00 
62.00@ 63.00 
62.00@ 68.00 


20.00@21.00 


20.50@ 21.50 











ce raeilanne a0 


Bearn. Levis Co. Inc. 


EST BLISH ED IN 











1882 








NEW YORK 
CHICAGO 
LONDON 
BUENOS AIRES 
WELLINGTON 
AUSTRALIA 
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THERE’S AN 


EASY 


WAY TO 
SCRAPE 


A completely new type steam jacketed kettle with agitator, with the 
utmost in sanitary features and many innovations we would like to tell 
you about. Write for illustrated circular. Made by HAMILTON sold by 


HA rrison 7-9062 7 

















with Guaranteed Satisfaction 





or your money back! 





OLD BALDY is a chemical agent that 
makes water much wetter than usual, so 
that it softens hog bristles down to the 
roots. It cuts the time in half for dehair- 
ing, being of special advantage when the 
hog is scraped by hand. It takes a big 
load off the hog dehairing machine. 


Send for a 10-lb. trial package today. 
Satisfaction guaranteed, or money back. 


aves f 
-34¢ 


10-lb. package OLD BALDY, per Ib... 


100-Ib. drum OLD BALDY, per |b . 
f. o. b. North Kansas City, Mo. 


H BUTCHERS’ SUPPLY ©. 


isso 


Wig, 











SIZES 
30 te 500 gallons 


G. JAMES CO. 


316 South La Salle Street 
Chicago 4, Ill. 
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CHICAGO PROVISION MARKETS 
CASH PRICES 


From The National Provisioner Daily Market Service 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JANUARY 6, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
8-10 Z ‘ 4Sn 48n 
10-12 -.. 48n 48n 
2-14 e+e. 46n 46n 
14-16. rons 45n 45n 
BOILING HAMS 
Fresh or Frozen S.P 
16-18 e . 43n 43n 
18-20 an 4in 4in 
BES oc cévecsc 40n 40n 
SKINNED HAMS 
Fresh or Frozen 8.P 
D-esees > ae Wig MOhen 
ree . 483 48ign 
66 eteess 47% 47 4on 
cee 451, 454on 
13h, 434gn 
421, 42150 
fh, 424an 
41 fin 
40 40u 
No. 2's 
eosecese 36 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates. . l4n l4n 
Square jowls.. 18 20n 


Jowl butts. . 12%@13 = 18@13%4 


PICNICS 
Fresh or Frozen S.P 
> MD naa cap tre ocel, e 31n 
4- S Range... 29% 
GS B .c.cscreee DD 20n 
8-10. 28 2Sn 
10-12 27% 27 hat 
12-14 ... 2732 27h 
S-up, No. 2's 
rer 27% 
BELLIES 
Fresh or Frozen Cured 
O'R. cosvsvrece 41 43 
8-10 a ee wer, Se 43 
Tee 39 4114 
"= * Tees B14 34 
14-16 . ° 28 q 
16-18 =e 26 
18-20 25 








Clear 

Kee ve OCe2ee see ae 

21 

201 

20 

FAT BACKS 

Green or Frozen Cured 
et Pee 1144n 

8-10... - iA2n 12n 
10-12 = - 12%n 121, 

12-14 14n 14 
14-16 l4n 144, 
16-18 lin 144, 
18-20 l4n 14%, 
20-25 : . l4n 144, 





LARD FUTURES PRICES 


MONDAY, January 3, 1949 
Open High Low Close 
Jan. 16.20 16.25 16.00 16.20 
Mar. 16.45 16.50 16.17% 16.4714 
May 16.45 16.50 16.17% 16. 
July 16.50 16.57% 16.2214 16 
Sept. 16.42%4 16.55 
Sales: 13,440,000 Ibs. 
Open inte y st at close Thurs., Dee. 
30th: Dee Jan. 275, age SO4, May 
338, July 151: at ck Dee. 31s 
Jan. 260, Mar. 816, Mey 333 and July 
154 lots 








JTUyb 
16.42% 16.55b 





TUESDAY, Soemay 4, 1949 
Jan 16.10 16.10 1 
Mar. 16.40 16.40 1 
May 16.40 16.42% 1 
July 16.40 16.45 16.: 
Sept. 16.45 16.47% 16.374 
Sales: 10,320,000 Ibs. 
Open interest at close Mon., Jan 
3rd: Jan. 230, Mar, 845, May 336, July 
173 and Sept. one lot. 


WEDNESDAY, January 5, ped 
Jan. 16.05 16.20 16. 05 16. 12 
Mar. 16.40 16.50 i 
May 16.50 
July 16.50 
Sept. 16.60 16.7 1 

Sales: 12,840,000 Ibs 

Open interest at close Tues., Jan. 
ith: Jan. 185, Mar. 855, May 336, July 
184 and Sept. 7 lots. 









THURSDAY, January 6, 1949 
Jan. 16.10 16.45 16.07% 16.1: 
Mar. 16.40 16.60 16.27%, 16 
May 16.50 16. 70 16.40 16 
July 16.75 16.77% 16. H 
Sept. 16.70 16.82%, 16 

Sales: 10,440,000 Ibs. 

Open interest at close Wed., Jan 
Sth: Jan. 170, Mar. 866, May 348, July 
187 and Sept. 17 lots 





FRIDAY, January 7, 1949 
Jan. 16.10 16.12% 15.82% 15.85 
Mar. 16.40 16 40 16. 16.10 
May 16.4245 16. 2214 
July 16.624, mt 
Sept. 16.65 “ 3.2 
Sales: About 10,500,000 Ibs 








Open interest at close Thurs., Jan 
6th: Jan. 156, Mar. 901, May 343, 
July 189 and Sept. 21 lots 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Jan. 3 16.20 On 
Jan, 4 15.90n 37Tton 
Jan. 5 16.10b 2hn 
Jan. 6 16.05n an 
Jan, 7 15.85n 00 





The National 


NETHERLANDS CATTLE 
AND HOG POPULATION 


Cattle and hog numbers in 
the Netherlands in Septem- 
ber, 1948 were almost equal 
to September, 1946 levels, 
having about regained losses 
suffered in 1947 due to 
drought and short import 
supplies of feed, according to 
the Office of Foreign Agri- 
cultural Relations of the 
USDA. Present numbers are, 
however, still appreciably be- 
low those of September 1939. 

Netherlands cattle totaled 
2,299,000 head in September 
1948 compared with 2,232,000 
in September 1947 and 2,309,- 
000 in September 1946. The 
total number of hogs in Sep- 


tember 1948 was 1,137,000 
compared with 1,043,000 a 
year earlier and 1,168,000 


two years earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b 





$17.7 
cartons 
ago 18.00 
Kettle rend., tierces, f.0.b 
Chgo 18.7 
Leaf, kettle rend., tierces 
f.o.b. Chgo 18.75 
Neutral, tierces, f.o0.b 
Chicago 17.621, 
Standard Shortening *N & 8S. 24.00 
Hydrogenated Shortening 
N.&S8 25.75 
*Del'd 


Watch Classified page for 
bargains in equipment and 
good men available. 
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DRESSED BEEF CARCASSES 


City Dressed 
January 4, 
1949 
Choice, native, heavy...... 47 @5AX% 
Choice, native, light....... 47 @ii& 
rte a .--41% @49} 
COMM. 2... ccceccccecce se Oe G4BH 
Can. & cutter.............344%)@40% 
Pe UREN ccdngndéeveusnces 41% @43 
BEEF CUTS 
City 
MG. 2 TURD cccccstccccesevccscs 72@78 
eee. i#! 
Bs. BD MSc codocceccossocseed 85@90 
TR BD Wa cccccsccvcccsccocecnee 
No. 1 hinds and ribs...........55@62 
No. 2 hinds and ribs........... 47@55 
No. 3 hinds and ribs........... 44@45 
No. 1 top sirloins.............. Wat 
No. 2 top sirloins.............. 58@60 
MO. 3 SOURED 2 oc ccccccccccccese = 
No. 2 rounds ......+s0-+0: 


No. 1 chucks..... 





No. 2 chucks..............++--38@4l 
Be DP GREED. cw cccccccncccsees 36@ 38 
No. 1 briskets.................-37@39 
Me. 2 triskets.....cccsccecccccht Quen 
MO. B EB. c cc cccccccccsevens 18@21 
ey erro 18@21 


FRESH PORK CUTS 
Western 
Boston butts ..... ..--39 @4l1 
Pork loins, fresh 12 Ibs. do.41 @43 
Hams, regular, under 14 lbs.49 @50% 
Hams, skinned, fresh, 
eee 51% @53 
Pienics, fresh, bone in.....29 @33 
Pork trimmings, ex. lean...45 @46 


Pork trimmings, regular...21 @21% 
Spareribs, under 3.........33 @34 
Bellies, sq. cut, seedless, 
Dr cvsadeubatewes ...-41 @42% 
City 
Boston butts, 4/8 Ibs...... ... 40@45 
Shoulders, N. ¥ . B8@40 


Pork loins, fr., 10/12 lIbs......43@45 
Hams, regular, under 14 Ibs... .49@52 
Hams, sknd., under 14 Ibs...... Ke 
Picnics, bone in....... - +++ B4@36 
Pork trim, ex. lean............ 

Pork trim, regular..... 


Spareribs, light ....... ...».86@40 
Bellies, sq. cut, seedless, 8/12.. eee 
FANCY MEATS 
Veal breads, under 6 oz.......... 65 

6 te 13 @S.....- saaeoeneee 80 

BE MR. wccescocccesesveses 1.00 
DEE BED ccnccccccceccs se 
Beef livers, selected........ — a 
TAG GREE cccccceccccccceccceve 45 
Oxtails under % Ib.............- 16 
Oxtails, over % Ib..........-006- 35 


DRESSED HOGS 
Hogs, gd. & ch.,; bd. on, If. fat in 





100 to 136 Ibs.............33@35% 
SOU OP SP Minis cxcccess 33@35%, 
154 to 171 Ibs.............33@35% 
172 to 188 lbs.............33@35% 
LAMBS 
Choice lambs .......-+..++++- 43@ 2 
Good lambs ........6-.-6055- 434 ag 
EAGD coscwecses. .660ccceccc cm 
Hindsaddles ............-... 48 s 
EARNS cccccccecoescoescccss . BaeT 
MUTTON 
Western 
Gees ..ccccovcscccccscococeces 20@22 | 
VEAL—SKIN OFF 
Western 
Choice carcass ...... . . W@52 
Good carcass ......... .. 43@48 


26@43 
.. 34@38 


BUTCHERS’ FAT 


Commercial carcass .. 
WEE cocccccessccscces 


hep Fat .ccccccccccceces 
Breast fat ...ccccccccccccscescsecs 6 
Bible GROt 2. ccccccscccccccees 6% 
Inedible suet ........-56seeceeees 6% 
LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 


slaughtered during November 
1948, bought at stockyards 
and direct, as reported by the 
USDA: 


Nov. Oct. Nov. 
1948 1948 1947 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...76.4 77.6 76.0 
Other ........23.6 22.4 24.0 
Calves— 
Stockyards ...62.1 62.6 65.0 
Other ....... 37.9 37.4 35.0 
Hogs— 
Stockyards ...37.4 39.1 32.1 | 
OUneP .ncccese 62.6 0.9 67.9 


Sheep and lambs— 
Stockyards . b 
Other 


65.2 68.2 
34.8 39.8 














WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JANUARY 5, 1949 
All quotations in dollars per cwt. 
FRESH BEEF: 
STEER AND HEIFER: 


Choice: 
350-500 Ibs. .......... None 
100-600 Ibs. . -... None 


. .846.00-48.00 
46.00-48.00 


600-700 Ibs. 
700-800 Ibs 


Good: 
350-500 Ibs aoe .. None 
500-600 Ibs. .... . None 


600-700 Ibs 
700-800 Ibs 


40.00-42.00 
. 39.00-41,00 
Commercial 

350-600 Ibs. .. 36.00-38.00 
600-700 Ibs. oe . 386.00-38.00 
Utility, all wts.. .. None 


cow: 
Commercial, all wts.... 33.00-36.00 
Utility, all wts .. 34.00-36.00 
Cutter, all wts -.. None 
Canner, all wts : None 


FRESH VEAL AND CALF: 


SKIN OFF, CARCASS: 
Choice: 
80-130 Ibs. ... 50.00-52.00 
130-170 Ibs...... None 
Good: 
50- SO Ibs . 43.00-46.00 
80-130 Ibs. ; ... 45.00-48.00 
130-170 Ibs. .......... None 


Commercial: 





50- 80 Ibs. 36.00-41.00 

80-130 Ibs. . . 38.00-43.00 

130-170 Ibs. .. eee. Nome 
Utility, all wts......... 34.00-38.00 


FRESH LAMB AND MUTTON: 


LAMB: 
Choice: 
30-40 Ibs. ..... oven None 
40-45 Ibs. ...... . 46.00-47.00 
ek . 45.00-47.00 
50-60 Ibs. ....... . 41.00-43.00 
Good: 
eee Gy ococece . 45.00-46.00 
GOES TRB. sc ccccccccecs 45.00-46.00 


GOP BOB. cccccscees 
50-60 Ibs. ...... . 


Commercial, all wts... 


. 43.00-45.00 
. 40.00-42.00 
40.00-45.00 


Utility, all wts..... .. None 
MUTTON (EWE): 70 lbs. down: 

SOGE sancsovceces ee . 20.00-22.00 

Commercial ..... ‘ 18.00-20.00 

err cove NOME 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


8-10 Ibs 
10-12 Ibs 
12-16 Ibs. 
16-20 Ibs , 36.00-38.00 
Shoulders, Skinned, N. Y. Style 


. 41.00-43.00 
41.00-43.00 


8-12 Ibs. ae «++. None 
Butts, Boston Style 
4- 8 Ibs - 39.00-41.00 


The National Provisioner—January 8, 1949 


. 39.00-41.00 | 









Et 
‘ * 
a 







Boars wis 


87 OL 


¥ REMEMBER THESE 2 ESSENTIALS 


i aia ae 


WHEN PACKAGING YOUR PRODUCT 






Wise packers know: Besides pro- 
ducing a quality product, you must 
(a) package your product for max- 
imum appeal, (b) protect the qual- 
ity of your product, from plant to 


consumer’s kitchen! 


AND THAT’S WHERE CARTONS 


BY UNITED COME IN! 


United’s smart modern design re- 
flects the high quality of your 
product... registers immediate 


brand identification. 


United’s sturdy, moisture- and 
grease-proof construction protects 
against crushing, excessive dryness, 
impurities, spots and stains... all 


the way along the line. 


These advantages mean more im- 
pulse sales, more repeat sales, and 
greater profits. Good reason, surely, 
to investigate United's wide line of 


packaging, for your product! 


Our experts will gladly show you—with- 
out obligation—how you can create ad- 
ditional sales and profits with United 
cartons custom-designed to your specific 
requirements. If you already have a 


samples! 


FROM PULP TO FINISHED PRODUCT 
P. ©. BOX 13146 + SYRACUSE, H. Y. 
Canton PLanTs 


satisfactory package, ask us about our 
efficient manufacturing and service fa- 
cilities. W rite today for information and 





Lockport, N_Y.; Thomson, N.Y, Urbone, O. Victory Mill, MY, Syrecuse, MY. Brooklyn, MY. Cohoes, MY, Springfield. O 
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NOW! MORE THOROUGH TRIPE WASHING 


in Less Time and with Less Effort! 


This popular R.W. No. 301 Umbrella Tripe Washer is TOHTZ- 
designed and built to accomplish a more thorough job of tripe 
washing more quickly and with greater convenience. After 
paunch has been emptied of its contents it is spread over cone, 
inner side up, and flushed and scrubbed. Tohtz Shower Head 
R.W. No. 465 connected to water pipe system greatly facilitates 
the operation. When test squeeze of the tripe yields clear 
water it is considered ready for salting or scalding. 


Washer top is reinforced with 1”x'%4" iron rim and serves as a 
splash shield. Cone rotates easily and smoothly. Pitched bot- 
tom has 3” drain-off. Legs are angle iron. Heavy sheet steel, 
all-welded construction, hot dipped galvanized after fabrication. 


Make certain your packinghouse methods and machinery are the last word in 








UMBRELLA TRIPE WASHER 








SPECIFICATIONS: 


efficiency . . . send today for your free copy of the new TOHTZ Catalog No. 11 


for Cattle, Calves, Sheep Slaughtering. 


R. W. TOHTZ & COMPANY 


Makers of R-W Packing Plant Machinery 


4875 EASTON AVENUE ©® ST. LOUIS, 13, 


MISSOURI 




















NOLVAY wv of soda 


SOLVAY SALES DIVISION 





REDUCTION — 







USE A 


6 SIZES— 
2 to 30 Tons 
Per Hour. 


Write for bulletin 
D85 now for 
money-saving 


i f . - 
ae eee Diamond double anvil Hog uniformly 


reduces any hard or soft non- 

Th / ‘| metallic material faster and with 
-f Mil lower cost. Staggered knives pro- 
Sg! vide clean shearing cuts that save 
! ‘ time and money. Direct overhead 

< WA spout and large cutting area pre- 


vents choking. Rugged construc- 
tion assures long dependable serv- 
ice. Prompt shipment. 


The Diamond “long anvil” 
Hammer Grinder — Bulletin 
D.45. Write for it today. 





DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 


olAMDNe 


1724 N. 2nd STREET e 





MINNEAPOLIS 11, MINN. 
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TALLOWS AND GREASES EASTERN FERTILIZER MARKET 


Thursday, January 6, 1949 New York, January 6, 1949 


Demand continued good for crack- 
The market on tallows and greases’ lings, wet rendered tankage and blood 
displayed continued weakness this week. with sales made at steady prices. 
Trading was spotty and scattered as a 
result of the mixed interest of buyers. 
Early this week a couple of tanks of 
choice white grease sold at 10c, fancy 
tallow at 10%c, and a tank of prime 
tallow at 10%c, all f.o.b. nearby ship- 
ping points. Several more tanks of 
choice white grease sold at 10c and a a 
few tanks of fancy tallow at 10%%c, f.o.b. 
shipping points. Two tanks of special FERTILIZER PRICES 
tallow sold at 9%c, and couple more Sig, asi OD 0s aoe: 
tanks each of choice white grease sold SO eae ee 








Feeding bone meal was in heavy de- 
mand and offerings were scarce. 

Chilean nitrate of soda advanced $3.00 
per ton to the new price of $54.50 per 
ton in bags, ex-vessel Atlantic ports. 


at 10c and prime tallow at 10%c, all Ammoniates 
f.o.b. nearby shipping points for im- Ammonium sulphate, bulk, per ton, f.0.b 

diat delir alas Production point ............ ... $45.00 
mediate delivery. Blood, dried 16% per unit of ammonia....... 10.00 


Interest later was directed to the Unground fish scrap, dried, 
60% protein nominal f.o.b. 


darker materials with bids and sales Fish Factory, per unit....... soe 280 
-epo i ar r ) s Soda nitrate, per net ton, bulk, ex-vessel 

“7 sted in the market een yelle w grease Atlantic and Gulf ports........ cseccccce SLO 
at 8%c. One sale involved a few tanks im 200-Ib, bage.........0000s .. 54.50 


of yellow grease at 8 %c, f.o.b. shipping Fertilizer tankage, ground, 10% ammonia, 

ints Two tanks sia sold f , BF errs ‘ nominal 
points. wo tanks were so trom an- Feeding tankage, unground, 10-12% ammonia, 
other quarter on the same basis. Later, bulk, per unit of ammonia, : . 9.00 
about midweek, a couple tanks each of 


Phosphates 
special tallow were sold at 9%c and No. , s 
il ‘ ll f.0.} Bone meal, steam, 3 and 50 bags, 

1 tallow at 9c, all f.o.b. shipping points. per ton, f.0.b. Work8.........+0cessees . $60.00 
There were reports, though uncon- Bone meal, raw, 4%% and 50% in bags, 

Srmed. that. yellow ease sold at 8%ec per ton, f.o.b. works........ -. 6.00 

rmed, na yellow grease so c at BC. Superphosphate, bulk, f.o.b. Baltimore, 
Later this week demand continued for 19% per umit......+--++e00s 16 


dark materials and a couple tanks of 
yellow grease were reported sold at ee ; 

: ‘ c ? 9 40/50% protein, unground, 
8%c, No. 1 tallow at 9c and No. 2 tal- per unit of protein. . $1.85 


Dry Rendered Tankage 





BY-PRODUCTS—FATS—OILS 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, January 6, 1949.) 


Blood 

Unit 
Ammonia 
Unground, per unit of ammonia....... *$9.25@9.50 

Digester Feed Tankage Materials 
Wet rendered, unground, loose........°$9.25@9.50 
Liquid stick, tank cars..........0«++5+ 4.00@4. 25n 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk. ..$105.00@115.00 
55% meat scraps, bulk .. 115.50@120.00 
50% feeding tankage, with bone, 

WE ccccssnaneseevorscievenveoens 95.00@ 100.00 
60% digester tankage, bulk........ 120.00@ 125.00 
80% blood meal, bagged...........- 155.00@ 165.00 


65% BPL special steamed bone mea), bagged 70.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia .........-.seeees $5.75@6.00 
Bone tankage, unground, per ‘ton Oe 37.50@40.00n 
Hoof meal, per unit ammonia........... $6.50@7.00 
Dry Rendered Tankage 
Per unit 
Protein 
OE ccs cctesdesisavoansésesseawenl *$1.90@1.95 
BEMIS 2. ccccccccccesccesecess ...*81.90@1.05 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)..............+- $2.50@2.75n 
Hide trimmings (green, salted)........ 1.75 
Sinews and pizzles (green, salted)..... 1.75@2.00 
Per ton 
Cattle jaws, skulls and knuckles............ $60 
Pig skin scraps and trim, per Ib oc cccesceses 8 


Animal Hair 
Winter coil dried, per ton.. 





.. -$100.00@110.00 
ee 5.00 


Summer coil dried, per ton. 75. 
Cattle switches ............ occosseveed 4@5 
Winter processed, gray, ID... .......6cccccceucne 1 
Summer processed, gray, Ib... ... 6... cccececnnee & 


*Quoted f.o.b. Shipping point. 





low at 7%ec, all from nearby f.o.b. 
points, for immediate delivery. at prices unchanged from last week, but 

TALLOWS: The market continued with two grades quoted ‘%c lower. 
weak with most grades selling from Choice white grease was quoted at 10c; 
14 to lc below last week. Edible tallow A-white at 10c nominal; B-white, 9c 
was quoted Thursday at 114%@12c nom-_ nominal; yellow, 8%c; house, 8%c nom- 
inal, in carlots, f.o.b. producer’s plant. inal; brown, 7c nominal, and brown, 25 
Fancy tallow was quoted at 10%c;  f.f.a., 7Mc. 





choice, 10%c nominal; prime, 10%c; GREASE OILS: Continued good in- 

; special, 9%c; No. 1, 9c; No. 3, 8c nomi- terest was reported in the market this 
| nal, and No. 2, 7c. week. Demand was stimulated on the 
GREASES: The market closed Thurs- _ basis of the current price structure and 


day with practically all grades quoted the market on all grades had a firmer 





undertone. No. 1 lard oil was quoted 
Thursday at 16%c, basis drums, lL.c.l., 
f.o.b, Chicago, or %c below last week. 
Prime burning oil was quoted at 19c, 
and acidless tallow at 16%c. 
NEATSFOOT OILS: A steady to 
firmer tone was registered this week 
with reports of demand at present price 
levels. Pure neatsfoot oil was quoted 
Thursday at 29c in drums, l.c.l., f.o.b. 
Chicago, and 20-degree neatsfoot oil at 
35c, steady with the previous week. 





METAL SPONGES 


»< of meat 
lly for cleaning all types 
especia 
Will not ry 


ed surfaces 


the 
Designed st or splinter cut the 


processing equipment \ Kurly Kate 
at 
vre me tal or P and 


hands or 'I easy to use 


STAINLESS STEEL 


s are fast working 
clean Made in 


R and BRONZE 


CHICAGO 16, ILL 


Metal Sponge 
easy to keep 


NICKEL, SILVE 


KURLY KATE 


MICHIGAN AVE 





ye ob Se 


The National Provisioner—January 8, 1949 












“ 
ts 
H 
\* 


ae 


es es 


~ 


whee on 


+ 


TSE a TE 





| 
| 








VEGETABLE OILS 





Thursday, January 6, 1949 








The crude vegetable oils markets con- 
tinued to show weakness this week. 
Trading was reported from several 
quarters as being quiet and thin. In 
general, buyers and sellers displayed 
some reluctance to change their price 
ideas. Unwillingness of the buyers to 
pay asking prices early this week re- 
sulted in placing most oils in a weak 
position by midweek. 

SOYBEAN OIL: A weak undertone 
was evident in the market this week 
and only limited and scattered trading 
was reported. Product for January and 
immediate delivery was quoted early 
at 16 to 16%c, but by midweek bids 
were in the market at 15%c, Decatur 
basis, and this price was paid for sev- 
eral tanks. February and March ship- 
ment oil was quoted at 15%c, while for- 
ward shipments were pegged at 4 to 
4c less. The closing quotation on Thurs- 
day was 15%c, paid and bid, represent- 
ing a reduction of %c below last week. 

CORN OIL: There was no material 
change in the price structure. Product 
for spot shipments was quoted through- 
out the week at 17c. The trade reported 
sales were made on this basis in a lim- 
ited way. Thursday’s price was 17c bid, 
unchanged from last week. 

COCONUT OIL: Continued weakness 
prevailed in the market during the 
week. Selling was reported in a meager 
way. Quotations were reduced from 1 





to 1%c below last week and Thursday’s 
close was 18c asked for spot shipment, 
while product for forward delivery was 
fractionally lower. 

PEANUT OIL: The market followed 
the weakness in other vegetable oils. A 
little more selling interest was reported, 
but trading was light. Sales were re- 
ported Thursday at 164¢c, representing 
the closing quotation for the day, or 2c 
below last week. 

COTTONSEED OIL: A steady tone 
was reported in the market during the 
week. Trading was light and scattered. 
Offerings were in the market early at 
16%c for spot shipment, but later bids 
and sales were negotiated on the basis 
of 16c. The market was reported steady 
but quiet by midweek, with Valley, 
Southeast and Texas quoted Thursday 
at 16c, or 1c below a week earlier. 

A mixed situation prevailed in the 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


VOT vccvccisvccrsevccesess ..1l6n 


PORES 6c ccccverccccscccecacesoss occccee 

BORD 6 ose soscecccesccesesvcseve soso 
Soybean oil, in tanks, f.o.b. mills, 

MGW oc ccccccccccccccccecces . l5tepda@b 
Corn oil, in tanks, f.o.b. mills.... ” cco 
Coconut oil, Pacific Coast.......... ° .18ax 
Peanut oil, f.0.b. Southern points 1644pd 
Cottonseed foots 

Midwest and West Coast........ . 2%@3 

BAS ccccccvccccseccccccevescosecosce 2%,@3 

OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable............ om 
White animal fat..........--.6-0-55- a 
Milk churned pastry............... . om 
Water churned pastry......... éned io 


N. Y. futures market with varying price 
structures reported throughout the cur- 
rent week. A total of 841 contracts was 
negotiated during the five-day period. 
Quotations were as follows: 


FRIDAY, DECEMBER 31, 1948 
Open High Low Close Pr. cl. 


Jan. .......918.85 19.05 19.05 19.05 19.05 
Mar. .. . 19.16 19.25 19.14 19.25 19.27 
May. 18.93 19.05 18.91 19.00 19.05 
July ....... 18.80 18.80 18.75 18.80 18.87 
Sept eT 17.50 17.50 *17.45 17.45 
Oct ..*16.50 ; *16.70 16.70 


Dec. (49)...°16.00 .... sees «916.25 «16.25 
Total sales: 143 contracts. 


MONDAY, JANUARY 3, 1949 


BO. ceccsas eee A *18.90 19.05 
Me. cccoae Be 19.39 19.06 19.16 19.25 
May .......9°18.92 19.12 18.90 18.95 19.00 
July ani 18.65 18.80 18.65 *18.67 18.80 
Sept. . -- 917.25 17.40 17.40 17.40 17.45 
Oct. . ...*16.60 ; ‘esa *16.60 16.70 
Dec. (49)... .*16.00 ose ove 16.25 16.25 


Total sales: 148 contracts. 


TUESDAY, JANUARY 4, 1949 


GOR, s'ccsece *18.75 . Kod *18.65 18.90 
Bs. coos 19.03 19.15 18.85 19.02 19.16 
May ..... 18.80 18.93 18.65 19.80 18.95 
ee 18.65 18.65 18.43 *18.58 18.67 
Same. cesses *17.25 17.25 17.25 *17.10 17.40 
rrr. * sane *16.60 16.60 
Dec. (49)... *16.00 oes seas *16.00 16.25 


Total sales: 262 contracts. 


WEDNESDAY, JANUARY 5, 1949 


SOR. ic cscoos *18.60 18.95 18.95 *18.80 18.65 
Mar. + 19.05 19.20 18.90 19.10 19.02 
May cae 18.90 19.05 18.60 18.90 18.80 
July .. .. 918.55 18.70 18.55 *18.65 18.58 
Sept *17.10 See “ee *17.20 17.10 
Oct ..*16.60 cece eee *16.70 16.60 
Dec. (49).. .*16.00 cee *16.00 16.00 


Total sales: 211 contracts. 


THURSDAY, JANUARY 6, 1949 


Jan. . .-*18.75 wea *18.80 18.80 
Mar. 19.12 19.20 19.01 19.10 19.10 
May .. --°18.92 19.00 18.82 18.86 18.90 
July .. .*18.65 18.70 18.70 18.70 18.65 
Sept. ...*17.30 ne oe 17.20 =17.20 
Oct. *16.75 ‘ owes *16.80 16.70 
Dec. (49)...°16.25 ° eee *16.25 16.00 

Total sales: 77 contracts 

*Bid tAsked. 








on both platens if desired. 


1910 West 59th St. e 











FOR POWER and 
PROCESS STEAM 


6 Sizes for 50 to 150 H.P., 125 
and 150 lbs. W.P. 
steaming, all-welded portable 
t with firebox for refractory 
lining. A fuel saver. 

80 Years Boilermakers 


Warrre Dept %9-B1 for 6’ scale 
with pipe diameter markings. 


KEWANEE, BOILER CORPORATION 
MREWANMEE, TLL IMOIS 
\arecas Rasusroe & Standard Sanitary «o+ 


_ Page 36 


PNEUMATIC JOWL PRESS 


This heavy-duty, foot-controlled, pneumatically oper- 
ated press flattens jowls and cheek meat from hogs on 
cutting floors .. . economically, efficiently and speedily! 
It provides properly flattened and trimmed jowls for 
making high quality bacon squares or dry salt meat 
for bean pork. A sofe press to operate—jowls are 
placed on the lower platen and foot peddle raises 
it against upper platen. Both platens are adjustable 
to suit various thicknesses of product. Adjustable 
feature also allows for the placing of wood blocks 


Write today for Complete Details. 
KEEBLER ENGINEERING CO. 


Chicago 36, Illinois 


Our 18th Yeor of Uninterrupted Service 








"1001" duties. 


Write for 
CONDENSED 
CATALOG "'M" 









A 


Capacities 
to 150 G.P.M. 
Heads to 
600 Ft. 





APCO TURBINE-TYPE PUMP 


APCO — is the highest development of the Turbine- 
Type Pump. No metal-to-metal contact — Handles 
NON-LUBRICATING liquids almost indefinitely without 
wear. Applicable for water supply, boiler feed, con- 
densation 
priming, marine, distillery, dairy, special metals and 
Delivers with slight change in capacity against 
drastic head conditions. 


return, circulating, transfer, booster, self 


AURORA CENTRIFUGAL PUMPS 


A complete line, notable for streamline coordina- 
tion between impellers and shells, including Hori- 
zontally Split Case, Single and Two Stage, Side 
Suction, Vertical, Non-Clog, Sump, Mixed Flow, 
Deep Well Turbines, Special Design, etc. 


DISTRIBUTORS IN PRINCIPAL CITIES 





PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 
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HIDES 


SKINS 





Chicago 

PACKER HIDES: The packer hide 
market displayed further activity, fol- 
lowing light trading during the two- 
week holiday period. Sales this week 
included in most part hides of December 
salting, with a few reported December 
forward. 

The market developed a firm tone 
early this week, and a few descriptions 
sold at steady prices. About midweek 
all light native steers were reported 
having sold 1c up. Mixed light and 
heavy native steers sold 1 to lee 
higher, while ex-light native steers sold 
up 2c. Some trading was reported late 
last week at previously quoted prices, 
but the bulk of sales reported were 
negotiated during the current week. In 
a few quarters it was reported that 
packers were willing to sell, with offer- 
ings pending and still unsold. No change 
was registered by the weekend on butt 
brands, Colorados and Texas steers, and 
a fair volume of heavy native cows 
moved at steady prices. Branded cows 
and bulls also sold at unchanged prices. 

Native steers moved in a fair way, 
with one packer reporting a sale of 
1,600 ex-light native steers of Decem- 
ber salting at 30c, Chicago basis. An- 
other packer sold 2,000 ex-light native 
steers at 30c, November-December take- 
off. One packer sold 2,800 all-light 
native steers at 27%4c, Chicago. Another 
sale involved 1,400 Albert Lea mixed 
light and heavy native steers at 26%¢c. 
Later another lot of 1,500 Omaha of 
the same description, December takeoff, 
sold at 27c, with a few ex-light natives 
included at 30c, all Chicago basis. One 
packer sold a total of 9,000 mixed 
heavy native steers, November-Decem- 
ber takeoff, at 26c, with mixed light and 
heavies at 26%c, from several shipping 
points, Chicago basis. Later another 
packer sold 1,000 heavy native steers, 
December salting, at 26%c, basis Chi- 
cago. 

Butt brands and Colorados were sold 
in a small way, with one reporting 
1,200 butt branded steers, December 
salting, at 25c. Later same packer sold 
a lot of 800 mixed butt brands from 
river points at 25c, and Colorados at 
24%c, basis Chicago. Another packer 
sold a total of 2,400 December Colo- 
rados at 24%c, f.o.b. Kansas City and 
St. Paul. Later another packer sold 
. 1,200 December-January Colorados at 
24%c, basis Chicago. 

Light native cows sold at higher 
prices this week. One packer reported 
1,400 Omaha December at 27%%c, basis 
Chicago. Another packer sold a total 
of 11,000 December and January light 
native cows at 27'c for the river point 
origin, and 27c f.o.b. St. Paul. Later 
another packer sold 4,000 December- 
January light native cows, origin Chi- 
cago, at 27c, and 26%5c, f.o.b. St. Paul. 
One packer sold 1,000 December Omaha 
light native cows at 27%c, basis Chi- 
cago. About midweek another packer 


sold 2,400 Milwaukee, December light 
native cows at 27c, Chicago basis. 

Heavy native cows moved in a siz- 
able way, with four sales reported the 
latter part of last week. One packer 
sold 2,800 December Chicago heavy 
native cows at 24%c, Chicago basis. 
Same packer sold 1,400 National Stock 
Yards heavy native cows at 24%c, f.o.b. 
St. Louis. Another packer sold 1,400 
Chicago heavy native cows at 24%c, 
Chicago basis. Another sale included 
1,200 December heavy native cows at 
24%c, basis Chicago. Early this week 
one packer sold 2,400 river point heavy 
native cows at 24%c, basis Chicago. 
Later another packer sold 1,400 Cedar 
Rapids December heavy native cows at 
25c, Chicago basis. Same packer sold 
1,400 December St. Paul heavy native 
cows on the same basis. About midweek 
another packer sold total of 4,200 De- 
cember-January heavy native cows from 
several points at 24%c, f.o.b. St. Paul, 
24%c, f.o.b. Omaha, and 25c, f.o.b. Mil- 
waukee. Later the same packer sold 
1,200 Sioux City heavy native cows at 
24%c, f.o.b. shipping point. Another 
packer sold 1,300 Kansas City De- 
cember-January heavy native cows at 
24%c, Chicago basis. Late this week 
another sale involved 1,300 heavy native 
cows at 24%c, December-January take- 
off, Chicago basis. 

Branded cows also sold in a fair way, 
at steady prices, with a few sales re- 
ported last Thursday and Friday. One 
packer sold a total of 6,200 December 
branded cows from several points, on 
the basis of 24%c and 25c Chicago and 
24%ce, f.o.b. Fort Worth. Another pack- 
er sold 2,300 Lake Charles branded 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week 7.7) Previous Cor. week, 
Jan. "49 Week 1948 
Nat. strs. ... 26% @ 21%, 25%@26% 30 @30% 
Hvy. Tex. strs. @25nu @25n @a29 
Hvy. butt 

brnd’d strs @25 @25 a2 
Hvy. Col. strs @24% @2i% G2 
Ex-light Tex. 

GEIR. vocsccecc @26n @26 30 @30% 
Brnd'd cows...24%@25 24%@25 a30 
Hvy. nat. cows.244%,@25 24%@25 a30 
Lt. nat. cows..27 @27% 26 @26% 30%@31% 
Nat. bulls ..... @lin @lin al9% 
Brnd'd bulls... @16n @l6n @18% 
Calfskins, Nor. ae ao 85 @1.05 
Kips, Nor. nat. @37% @37% @a50n 
Kips, Nor. brnd @35 @35 @4i%n 
Slunks, reg..... @3.15 @3.15 @3.50 
Slunks, hris.... @1.30 @1.30 @1.00 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts....22 22 @23 27 @30 


Brnd'd all wts.21 @23 21 @22 26 a2 
Nat. bulls .... Bid hy 13%@14 17 @17% 
Brnd'd bulls...12%@13 12%@13 16 @16% 
Calfskins ..... @4i2 40 @42 65 @i0n 
Kips, nat. ....27 @28 27 @ 28 35 @3in 
Slunks, reg.... @2.25 @3.50 


Slunks, hris.... @ @1.00 
All packer ‘hides and ‘all calf and i tpekins quoted 

on trimmed, selected basis; small packer hides 

quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ....19 @21 18 @19 23144 @ 2414 
Pere ll @i12 il 12 14 @15 
Calfskins .....25 @27 25 27 40 @45 
Kipskins ......22 23 22 @23 30 @32 


@ 
All country hides and skins quoted on flat trim 
med basis. 
SHEEPSKINS, ETC. 
Pkr. shearlgs..2 cogs. 50 2. a. 50 2 ae 90 
Dry pelts .....2 27 


a2 7 a2 
Horsehides ..10.00@10. 25 10. 00@1 10. "25 16. 0a oT 75 
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cows at 24%c f.o.b. shipping point. 
Early this week one packer sold total 
of 5,100 branded cows at 25c Chicago, 
and 24%c f.o.b, Fort Worth. Later an- 
other packer sold 1,200 Omaha branded 
cows at 24%c, Chicago basis. Same 
packer sold 1,400 Albert Lea branded 
cows, December-January takeoff, same 
basis. About midweek another packer 
sold total 9,500 December-January 
branded cows at 24%c, Chicago, and 
24%%c, f.o.b. river points. One packer 
sold 3,200 river point branded cows at 
24%c, basis Chicago. About weekend 
one packer sold 1,400 Oklahoma City 
branded cows at 25c Chicago basis, 
while another packer sold 1,300 De- 
cember-January branded cows at 24%c 
basis Chicago. 


Activity in the packer bull market 
was practically nil this week. Very 
little action was reported other than one 
sale of 1,200 Fort Worth branded bulls, 
reported sold at i6c. The quotable 
prices remain unchanged nominally at 
17c for natives and 16¢ for brands. 

OUTSIDE SMALL PACKER: With 
the stronger tone on large packer hides, 
outside small packer interests reported 
a little better position on the lighter 
weights, but heavy weight hides above 
45 lbs. were reported dull and difficult 
to move. One sale was reported involv- 
ing 40/42 lb. selected trimmed hides at 
26c, f.o.b. shipping point, Offerings of 
the heavy weight hides were reported 
fairly liberal but unsold. The quot- 
able price Thursday on all weight 
selected and trimmed natives was 22@ 
24c, with brands lc less. Small packer 
bull market was also dull, with the 
quoted price on natives at 13%@l4c, 
and brands Ic less. 

Action on country hides was dull this 
week, with no sales reported in any 
quarter. There was some talk that 
offerings were made at 21c for the 40/42 
lb. weights, 20c on the medium weights, 
while heavy weights were unsold at 19c. 

PACIFIC COAST: No material 
change was reported in the west coast 
hide market this week, and last sales 
were made on the basis of 21c flat, for 
both steers and cows. Late this week it 
was reported that one sale was negoti- 
ated on 7,000 steer and cow hides on the 
coast at 21'%éc, flat basis, but the sale 
could not be confirmed. 

PACKER CALF AND KIPS: Con- 
tinued interest was reported in the 
calfskin market this week. It was re- 
ported that one packer sold a total of 
7,500 St. Paul December and January 
northern heavy and light native calf 
skins on the basis of trimmed at 64%c, 
and 5,500 all weight river point calf 
skins at 50c for the regulars and 53%c 
for the trimmed hides. Another packer 
sold total of 12,000 mixed light and 
heavy northern native calfskins at 60c, 
origin, Green Bay and Eau Claire, 
steady price with the quoted list for 
regular untrimmed. 

The kipskin market was unchanged 
this week, with very little action re- 
ported. Packers generally are well sold 
up. One packer reported a sale of 2,300 
Des Moines northern native kipskins at 
37%c for the natives and 35c for the 
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overweights. Brands are quotable at 
2%4c less. A steady market was reported 
from most quarters. 

The packer slunk market continued 
dull during the current week. No sales 
were reported from any quarter. Prices 
remained steady, with regular slunks 
quoted nominally at $3.15, and the hair- 
less, 16-in. and up, at $1.30 each. 

SHEEPSKINS: Reports indicated 
from several quarters that the shearling 
market was very quiet, with few offer- 
ings in sight, and no sales reported 
during the current week. No. 1 
shearlings are again quoted at $2.00@ 
2.50 each. No. 2 shearlings nominally 
at $1.70@1.80, while No. 3, shearlings 
are quoted at $1.30@1.40 each. Con- 
tinued inquiry and interest was directed 
to the No. 2 and No. 3 shearlings, and 
there were reports that these grades 
were in demand. But with inventories 
declining no selling action came to light. 
Fall clips were also on the dull side this 
week, with the quoted price nominally 
at $2.50@2.75. It was rumored one 
packer indicated he would offer on the 
market a car of No. 1 shearlings within 
the next few days, at $2.50. 

A quiet situation predominated in the 
interior wool lamb market. Sales were 
supposedly made during the current 
week in the Midwest, but prices in con- 
nection with these were undisclosed. 

No action was reported in the pickled 
skin market this week. The quotable 
price was reported nominally at $11.00@ 
$12.00 per dozen. Tanner interest was 
reported nil. 





WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions: The live hog top at Chi- 
cago was $22.00; the average, $19.70. 
Provision prices were: Under 12 pork 
loins, 40@41; 10/14 green skinned hams, 
48% @50'2; Boston butts, 35% @36; 16/ 
down pork shoulders, 30@30%; 3/down 
spareribs, 3042.@31'%; 8/12 fat backs, 
12@12%n; regular pork trimmings, 


18%@19; 18/20 DS bellies, 22; 4/6 
green picnics, 31; 8/up green picnics, 
27@27%. P.S. loose lard, 14.00; P.S. 
lard in tierces, 15.85n. 


Cottonseed Oil: Closing futures prices 
at New York were: Jan. 18.40b, 18.80ax; 
Mar. 18.60-56; May 18.44-40; July 18.25; 
Sept. 17.00; Oct. 16.40b, 16.75ax; 
Dec. 15.75b, 16.50ax. Sales were 261 lots. 





CHICAGO PROVISION STOCKS 


Dec. 31, Nov. 30, Dec. 31, 
"48, Ibs. 48, lbs. 47, lbs. 
All barreled pork 
CORRE) scciccces aU) 523 1,005 
P. S. lard (a)....40,508,362 12,477, 171 38,231,970 
P. 8. lard (b).... 8,551,000 11,586,423 11,335,123 
Dry rendered 


MOG GO) cvcces 881,043 135,489 120,890 
Dry rendered 

lard (b) ...... 308,000 385,000 
Other lard ...... 4,108,962 6,884,938 566, 764 
TOTAL LARD ..54,357,367 31,469,021 55,254,747 
D. 8. Cl. bellies 

(contract) .... 233,000 10,000 359,600 
D. 8. Cl. bellies 

(other) ....... 2,381,432 889,269 1,885,972 
TOTAL D. 8. CL. 

BELLIES ..... 2,614,432 899,269 2,245,572 
D. 8. rib bellies. . aoa es ee 
D. 8S. fat backs.. 1,489,196 829,862 2,089,371 
S. P. regular 

an. . weaves 764,256 739,867 924,150 
S. P. skinned 

eererre 15,227,084 8,858,471 15,721,360 
8S. P. bellies..... 12,842,580 8,388,944 15,519,712 
8S. P. pienics, 8. P. 

2,135,524 5,037,087 


Boston shoulders 5,325,412 
Other cut meats. 8,109,115 
TOTAL ALL 

MEATS 46,372, oe * a 838,608 50,394,951 

(a) Made since Oct. 1, 

(b) Made previous to bet. = 1948, 

The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern- 
ment. 


3,986,671 8,857,699 





N. Y. HIDE FUTURES 


MONDAY, JANUARY 3, 1949 


Open High Low Close 
Tee 25.45 24.88 24.90 


ee _ 23.25 22.95 23.00 


21. 30D 21.20b 
Cc Shentinas 40 to 50 points lower; sales s 71 lots. 
TUESDAY, JANUARY 4, 1949 
Te +24. 80b 25.28 24.90 25.18 
June p 23.35 23.05 23.35 
Sept 22.26 22.00 





20b 
Cc losing 35 to 40 points highe Rs sale 8 5 47 lots. 
WEDBESDAY, JANUARY 5, 1949 





25.40 25.15 
23.45 23.30 
22.50 22.50 


aa 21. 45b $ 
Clo sing une hanged to 15 higher: sales 47 lots. 


THURSDAY, JANUARY 6, 1949 


Ml. ov6eee 25.30 25.86 25.30 25.85 
GU cccceied 23.40 23.90 23.40 23.90 
FE eer 22.50b 23.00 22.80 22.90b 
Dec. 21.80b 22.20b 


Cc losing 45 to 60 higher; sales 103 lots. 
FRIDAY, JANUARY 7, 1949 


BOR. «cseccccee 26.10 25.40 25.40 
DD cetesive 24. 00b 24.30 23.65 23.65 
Sept. .......23.15b 23.25 22.80 22.70b 
Dec 22.35b 22.60 22.60 22.10b 


Closing 10 to 46 points lower; sales 127 lots 





CATTLE a 


The National Provisioner—January 8, 1949 


You Can Fill YOUR Order! 





HOGS ” SHEEP 


A bumper feed crop in the Sioux City, lowa territory 
assures ample supplies of slaughter livestock during 
1948-49 at the 5th largest livestock market! 


‘“‘GROWINGEST IN THE NATION!‘ 
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LIVESTOCK MARKETS 4.06 tonne 





Live Weights of Animals 
Slaughtered in November 
Above November Last Year 


The average live weights of livestock 
slaughtered under federal inspection 
during the month of November were 
reported by the U. S. Department of 
Agriculture, with comparable figures 
for the month of November in 1947, as 
follows: 


ov. 1948 Nov. 1947 
CED cketescowunececves 946.4 916.7 
Steers® .... 975.9 936.6 
GERTED cccccee 233.6 236.4 
SD acecceses 241.4 234.1 
Sheep and SRB s co sccccscs 94.1 92.0 





*Steers also included with cattle. 


Packers operating under federal in- 
spection paid a total of $588,160,000 for 
all livestock during November, 1948, 
while $601,283,000 was paid in the same 
month of the previous year. The aver- 
age cost to packers per cwt. of live- 
stock is shown in the following table. 





Nov. 1948 Nov. 1947 
Cattle .... - = 30 $18.05 
Steers*® . 26.35 23.78 
Calves ... 22.88 18.58 
i baismderndesee +%e0e 22.60 24.97 
Sheep and lambs. 20.07 18.54 
*Steers also included with cattle 
The dressing yields of livestock 


slaughter during November, 1948 (per 
100 lbs. liveweight) compared with the 
yields of November, 1947, were: 


Nov. 1948 Nov. 1947 
GTES ccc gvccdccccseceses - 51.5 50.3 
GD Gc eubcdectecorscvens s 54. 2 53.3 
Hogs*® ..... ébexaces 75.6 
Sheep and lambs... 45. 2 
Lard per 100 Ibs. 12.4 
Lard per animal. 28.2 





*Subtract 7.0 to obtain reported packer style av 
erage. 

The average dressed weights of the 
different kinds of livestock slaughtered 
in the two months were reported to be 
as follows: 


Nov. 1948 Nov. 1947 
Cattle 487.4 461.1 
Calves 126.6 126.0 
Hogs . 183.5 177.0 
Sheep and lambs. 43.0 41.6 


LIVESTOCK AT 66 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 66 public markets 
for November 1948, with comparisons, 
was given by the USDA as follows: 


CATTLE (EXCLUDING CALVES) 


Total Local Total 
receipts slaughter shipments 

Nov., 1948 ...... 1,901,229 901,631 966,024 
Nov., BOGE 2 neces 1,901,071 939,634 935,675 
Jan.-Nov., 1948..17,250,626 8,376, 8,636,504 
Jan.-Nov., 1947..20,420,880 10,279,361 9,902,765 
5-yr. av. 

(Nov., 1943-47). 2,102,500 935,302 1,172,590 

CALVES 

Nov., 1948 ...... 889 319,291 280,978 
Nov., 1947 ...... 745,457 407,505 330,554 
Jan.-Nov., 1948.. 5,884,584 3,268,913 2,440,435 
Jan.-Nov., 1947.. 6,907,997 4,070,323 2,711,150 
5-yr. av. 

(Nov., 1943-47). 767,001 447,338 318,211 

HOGS 

Nov., 1048 ...... 3,271,618 2,378,379 873,625 
Nov., 1947 ...... 3,804,439 2,360,791 932,779 
Jan.-Nov., 1948. .27,083,247 17,812,435 9,137, 670 
Jan. ee 1947. .26,181,989 18,106,975 7,967,458 
5- yr. 

(Nov., ; 1943-47). 3,510,821 2,488,215 1,010,588 

SHEEP AND LAMBS 

Nov., 1948 ...... 1,786, = 961,623 836,316 
ev... BET .occee 1,832, 909,222 950,275 
Jan.-Nov., 1948. “y8'374 "908 8,816,264 9,530,011 
Jan.-Nov., 1947. .20,091,631 9,132,683 10,952,274 
5-yr. av 

(Nov., ; 1943-47). 2,415,703 1,148,617 1,292,089 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during December, 1948 
were recently reported by the United 
States Department of Agriculture to be 
as follows: 

BARROWS 





AND GILTS SOWS 
Dec. Dec. Dec. Dec. 
1948 1947 1948 1947 
$26.62 $18.00 $24.09 
26.71 18.28 25.13 
26.48 18.32 25.68 
Stk. 26.76 18.22 
St. Joseph . 26.58 19.00 
St. Paul .... 26.25 18.28 
Average Weight in Pounds 
Chicago ......... 245 458 419 
Kansas City ..... 243 440 400 
GERORE 2 cccccccce 247 440 419 
St. Louis Nat'l 
See. BO sccse 232 418 384 
eee 236 429 400 
OC. FOG .cccccccs 249 338 396 








SALABLE LIVESTOCK AT 
12 MARKETS IN DECEMBER 


The USDA report of December re- 
ceipts at the seven leading markets: 


CATTLE 
Dec. Dec. 
1948 1947 
Chleame ..cccces: 143,577 108, 
Kansas City . 122/601 120,511 
Omaha ...... cawas 126,167 186,253 
i, Sees MMs 6s sccoseveeces 67,277 »711 
St. Joseph ........ . 58,980 58,776 
SE GP. Soncdsneneons 81,145 112,158 
BD, he Uc ce wevccesdecsas 81,500 076 
PHSREED cewecccvcwvicsc 851,616 993,559 


*Includes seven markets named, plus Cincinnati, 





Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
CALVES 

re erry Pr 10,722 16,678 
Kansas City 9,059 12,978 
Omaha ...... 6,518 7,180 
E. St. Louis 24,211 26,540 
St. Joseph 6,927 8,749 
Blows OEY 2. cc ccccccccce 4,724 887 
So. St.-Pa 49,712 62,423 

*Totals 1,640,622 206,475 


*Includes seven markets named, plus Cincinnati, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
HOGS 

SS  ccectetnices 286,565 261,844 
Kansas City 46,566 51,419 
Omaha ...... 221,351 177,828 
E. St. Louis. 233,847 246,754 
St. Joseph .. 122,608 103,317 
Sioux City .. se 252,231 217,768 
So. St. Paul...... 265,072 204,166 

ee 1,785,400 1,645,299 


*Includes seven markets named, plus Cincinnati, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
SHEEP AND LAMBS 
Chicago ...... 75,082 04,457 
Kansas City .. 94,875 61,428 
Omaha ....... on 72,724 65,789 
St. Joseph ...... 48,232 41,654 
DED cc aradwosceéncvves 7,006 69,302 
Oklahoma City .... 6,070 5,012 
Be. BE, PRs ccicsccccss . _72,520 88,214 
CRORE caccvuce ocnce oe 626,487 


*Inclnudes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, B. St. Louis and Sioux 
City. 


LIVESTOCK CAR LOADINGS 


A total of 7,447 cars was loaded with 
livestock during the week ended De- 
cember 25, 1948, according to the Asso- 
ciation of American Railroads. This 
was an increase of 318 cars over the 
same week a year earlier and a de- 
crease of 3,706 cars from 1946. 

The total number of cars loaded with 
livestock during the 52 weeks of 1948 
was 630,873, 139,250 less than in 1947. 





AWELL PLANNED anb 
CONVENIENT Nookup/ 


KENNETT-MURRAY | 


Livestock Bu ying Service 


Detroit. Mich. Gncinnati,0. Dayton.0. Omaha.Neb. 


Indianapolis, Ind. La Fayette, Ind. 


Nashville,Tenn. Sioux City,la. Montgomery, Ala 




















, Order Buyer of Live Stock 
L. H. MeMURRAY., Inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 








Louisville, Ky. | 
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“In the Heart of the Great Corn Belt” 


_ WESTERN 
BUYERS 


ALGONA, IOWA 





Livestock 
Order Buyers 











HAN AAA 









LIVESTOCK CO., INC. 
427 Exchange Building ¢ SOUTH ST. PAUL, MINNESOTA 














RI trenhouse 6-0433 
6-1706 6-5329 


FOR PHILADELPHIA REPRESENTAT 
contact 
ROMM & GREISLER 
brokers 


packinghouse 
403 Widener Building, Juniper & Chestnut Sts. Philadelphia 7, Pa. 


Teletype 
Ph 625 
I 








Wholesales and Bones 


BEEF - PORK- LAMB 
VEAL-OFFAL 


ale Inguiries Welcome 


\S 
WO ANSON LOS CREA, VA 


WRATH 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 


| January 5, 1949, reported by the Production & Marketing 





Administration: 


HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs..... .$20.0-% 
140-160 Ibs...... 21 
160-180 Ibs.... 






9.00-19.50 ... . 
50-20.75 20.00-21.75 










180-2 0-21.50 20.00-21.50 
200-22 5-21.50 20.00-21.50 
220-240 Ibs 50 = 20.00-21.50 
240-2 50 19.50-20.50 
270-300 Ibs..... 75 





300-330 Ibs... . f 75 
330-360 Ibs... 18 9.50 18.50 18.25 
Medium 
160-220 Ibs.... 20.00-22.00 20.00-22.00 19.75-21.00 17.50-20.00 
SOWS 


Good and Choice 





270-300 Ibs 17.75-18.4 0 17.00 only 17.00 only 
300-330 Ibs.. 17.50-18 00 17.00 only 17.00 only 
330-360 Ibs. 17.25-17.7 00 16.75-17.00 17.00 only 
360-400 Ibs.. 16.75-17 7.75 16.50-17.00 17.00 only 
Good 

400-450 Tbs. . 16.00-17.25 16.50-17.00 17.00-17.50 16.50-16.75 

450-550 Ibs 15.25-16.75 15.50-16.75 16.25-17.25 16.50-16.75 

Medium: 

250-550 Ibs...... 14.25-17.50 14.00-16.50 16.00-17.50 16.00-16.75 


PIGS (Slaughter) 
Medium and Good: 
90-120 lbs...... sosdcccoes REROGRA 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 





700- 900 Ibs... 27.00-31.00 mM 80.50 
900-1100 Ihs..... 27.00-31.00 oO 31.00 
1100-1300 Ibs . 26.50-30.00 aT) 31.00 
1300-1500 Ibs..... 26.00-30.00 no 30.00 





STEERS, Good: 
700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs... 
1300-1500 Ibs..... 


ooee 27.00 24.50-30.5 
27.00 25. 30.5 
-00-26.50 24.50-30.5 
3.00-26.50 24.00-29.5 






STEERS, Medium 


700-1100 Ibs..... 20.50-23.50 22.00-25.00 20.00-23.00 20.00-23.25 °0.00-24.00 
1100-1300 Ibs..... 20.50-23.00 21.50-24.50 20.00-22.75 20.00-22.75 20.00 24.00 


STEERS, Common 
700-1100 Ibs..... 18.50-20.50 19.50-22.00 17.50-20.00 17.50-20.00 18.00-20.00 
HEIFERS, Choice: 


600- 800 Ibs..... 27.00-30.00 26.00-29.50 25.75-30.00 
800-1000 Ibs..... 26.50-29.50 26.50-31. . 





28.00 25.00-29.50 
9.00 25.5 





HEIFERS, Good: 
600- 800 Ibs..... £ 
800-1000 Ibs... .. 


50-5 
3. 00- 





24.00-26.50 


5.50 
24.00-26.50 5 


25.50 





HEIFERS, Medium: 

500- 900 Ibs..... 20.50-23.50 22.00-24.00 19.00-22.75 18.50-22.75 19.00-22.50 
HEIFERS, Common: 

500- 900 Ibs..... 18.00-20.50 19.00-22.00 17.00-19.00 16.50-18.50 17.00-19,.00 


COWS (All Weights): 
BOOE ccccvccccsce 19.00-20.50 
Medium ..... ° 18.00-19.00 








20.00 
-18.50 





Cut. & com.... 16.00-18.00 16.00-17.50 17.50 

COMRETS ..cccccce 14.50-16.00 00-16.00 16.00 

BULLS (Yrlis. Excl.), All Weights: 

Beef, good ...... 23.00-23.50 21.50 24.00 
21.00 


Sausage, good .. 
Sausage, medium. 
Sausage, cut & 
GON. ccccccceve 17.50-21.00 19.00-22.25 17.00-19.00 17.50-21.00 17.00-20.50 
VEALERS. (All Weights) : 
Good & choice... 26.00-37.00 31.00-33.00 27.00-30.00 24.00-29.00 27.00-34.00 
Com. & med..... 19.00-26.00 25.00-31.00 21.00-27.00 17.00-24.00 18.00-27.00 
Cull, 75 Ibs. up.. 13.00-19.00 19.00-25.00 15.00-21.00 15.00-17.00 14.00-18.00 


24.00 
22.50 





CALVES, (500 Ibs. down): 








Good & choice... 25.00-28.00 25.00-31.00 24.00-27.00 22.00-27.00 19.00-24.00 
Com, & med..... 19.00 1 18.00-24.00 15.00-22.00 17.00-19.00 
GEE cocccevccrce 14.00-19.00 15.00-17.00 13.00-18.00 14.00-18.00 14.00-17.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 
Good & choice*.. 24.25-25.00 24.00-24.! 24.25-24.75 
Med. & good*.... 22.00-24.00 21.50-23 20.50-24.00 






Common ........ 18.50-21.50 19.00-21.: 





YEARLING WETHERS: 
Good & choice*.. 
Med. & good*.... 
EWES: 
Good & choice*.. 9.00-10.00 10.00-11.00 9.50-10.25 9.50-10.50 10.00-10.50 
Com, & med..... 7.50- 8.50 8.75- 9.75 8.00- 9.25 8.50- 9.50 8.00- 9.75 
‘Quotations on wooled stock based on animals of current seasonal market weight 
and whol growth, those on shorn stock on animals with No. 1 and 2 pelts. 
*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades, and on ewes of good and choice grades as combined rep- 
resent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 
Quotations on shorn basis. 
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SLAUGHTER 
REPORTS 


Special re ~. to the NATIONAL 
PROVISION showing the number 
of livestock ~~ at 13 centers 
for the week ended January 1, 1949. 


CATTLE 


Week Cor. 
ended Prev. week, 
Jan.1 week 1948 











Chicagot ..... 18,047 17,266 18,151 
Kansas Cityt.. 19,713 19,500 18,992 
Omaha*t ..... 19,327 14,929 19,628 
East St. ~ Sed 8,053 6,794 7,384 
St. Joseph. . 8,896 9,077 9,760 
Sioux Cityf.... 8,892 8,722 9,197 
Wichita*t -. 8,425 3,521 1,978 
New York & 

Jersey Cityt. 5,700 5,403 5,491 
Okla. City*t... 5,579 5,312 4,892 
Cincinnati§ ... 3,998 3,364 5,376 
Denvert ...... 5,952 6,288 5,384 
St. Paulf...... 11,426 10,906 13,866 
Milwaukeet ... 2,202 oo. |6=—Claee 

BOOM sccsac 121,210 111,082 123,809 

HOGS 
Chicagot ..... 52,000 38,828 47,112 
Kansas Cityt.. ™ 054 8,338 8,798 
Omahat ...... ),454 47,246 52,250 
East St. Louist oF 958 897 29,929 
St. “a .. 23,462 23,975 17,177 
Sioux City].... 28,368 30,306 36,141 
Wichitat ..... 3,158 2,726 2,572 


New York & 

Jersey City+. 33,077 38,829 24,344 
Okla. Cityt.... 7,338 12,457 7,057 
Cincinnati§ . 11,964 10,350 15,389 


ORE cacces 10,259 15,794 10,368 
St. Paulg...... 51,658 29,227 49,658 
Milwaukeet ... 4,624 eae 4,200 

Total . 818,374 280,973 304,995 

SHEEP 

Chicagot ..... 10,234 10, 738 11,364 
Kansas Cityt.. 16,212 14,252 9,726 
Omahat ...... 16,785 8,249 13,106 


East St. Louist 8,793 7,627 7,800 


St. Josepht.. 10,036 6,815 14,364 
Sioux Cityt.... 6,789 8,269 9,306 
Wichitat ..... 2,510 2,153 1,251 
New York & 


Jersey Cityt. 36,182 33,941 32,817 
Okla. City*t... 1,838 607 996 
Cincinnati§ ... 240 668 1,470 


EE wbheces 8,297 8,593 10,878 
ee 6,496 6,238 6,861 
Milwaukeeft ... 608 3 559 

OO eee 125,020 108,150 120,498 


*Cattle and calves 
+Federally inspected slaughter, in 
cluding directs. 


TStockyards sales for local slaugh 
ter. 


$Stockyards receipts for local 
slaughter, including directs 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los 
Calif., on January 6: 


CATTLE 
Heifers, gd. .. 
Heifers, med. to gd 
Cows, med. ..... ‘ 
Cows, cut. & com 
Cows, canner 
Sausage bulls, 


Angeles, 


$24.50 only 
19.00@22.00 
19.00@ 19.50 
16.50@18.50 
15.00@ 16.00 


com. to g -20.00@23.50 
CALVES: 
v wr" gd $30.00 only 
Gd. & ch . 29.00 only 
Med. & gd. 25.00@ 28.50 
HOGS: 
Gd. & ch $25.00 only 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on January 6: 


CATTLE: 
Steers, med. & gd... 
Steers, com. & med 
Heifers, com. & med.. 
Cows, com. & med.... 19.00@20.00 
Cows, can. & cut. 15.00@18.50 
Sausage bulls, gd 22.50@ 24.50 


CALVES : 


Vealers, gd. & ch 
Com. to med...... 


. .$24.00@25.00 
21.00@23.00 
19.50@ 23.00 





$31.00@36.00 
. 20.00@31.00 


«0x46 ocewe 12.00@17.00 
HOGS: 

Good & choice. 25@22 = 5 

DOWD cecccccsene 15. jog 2 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


Dec. 30.... 2,618 246 19,580 1,252 
Dec. 31.... 1,200 200 20,000 1,500 
Jan. 1 fioliday. 

Jan. 3....15,460 T47 30,696 Y 639 
Jan. 4.... 6,300 700 12,000 3,000 
Jan. 5 7,600 5 10,000 3,000 


a) 
Jan. 6.... 5,200 800 25,000 5,500 


.. 84,560 2,747 77,696 23,139 
Wk. ago...29,092 1,415 77,291 20,844 
ee 41,793 5,178 84,207 24,135 
53,305 4,611 87,606 24,052 
*Including 556 cattle, 100 calves, 

15,254 hogs and 4,882 sheep direct to 
packers. 

SHIPMENTS 

Cattle Calves Hogs Sheep 
Dee. 30.... 2,025 124 3,314 795 
Dec. 31. 928 coe Gyuee 715 
Jan. 1—Holiday. 
Jan. 3.... 3,843 93 2,609 1,006 
dan. 4.... 2,839 54 3,077 3,672 
Jan. 5.... 3,000 50 1,500 1 
Jan. 6... 3, 50 2,000 2 


so far...11,782 247 9,186 7,768 


Wk. ago...11,164 215 12,188 8,034 

SE wesces 14,716 433 9,394 8,560 

1947 ......19,995 778 9,851 9,122 
JANUARY RECEIPTS 

1949 1948 

er 34,560 36,238 

CED cnacnstecsed? 2,747 4,346 

DD  necnteonedees 77,696 76,643 

SE xtdeabesoounon 23,139 20,364 
JANUARY SHIPMENTS 

1949 1948 

OGD. -odec<cvskctoce 11,782 13,177 

BERGE ccccccacecsces ,086 8,250 

DY cacasénened ace , 768 7,196 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
eago packers and +e week ended 
Thursday, January 6, 


Week Sates Prev. 





Jan. 6 week 

Packers’ purch... ..55,839 33,605 
Shippers’ purch. ...14,260 10,220 
Det sc nveviiesed 71,009 43,825 


LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended December 31. 





at 20 MARKETS, 

VEEK 
ENDED: Cattle Hogs Sheep 
Dec. 31.....194,000 507,000 163,000 
Dec. 24.....177,000 431,000 147,000 
BOGS ccccace 198,000 468,000 158,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
Dee. BE cccvess 442,000 
BM, BE sccvcnsvessensecs .357,000 
1948 .... . . 400,000 
1947 .. . 890,000 
BOSD esvasen 625,000 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 


Dec. 31.....136,000 394,000 114,000 
Dec. 24.....128,000 315,000 96,000 
1948 .. .. 145,000 356,000 100,000 
1947 .177,000 346,000 113,000 
1946 ..188,000 558,000 205,000 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended January 1: 


Cattle Calves Hogs* Sheep 


Salable ..... 341 930 235 446 
Total (incl. 


directs) .. 8,411 3,168 19,190 21,587 
Previous wee 
Salable ... 257 1,012 104 361 


Total (incl. 
directs) .3,009 4,537 23,509 17,067 
*Including hogs at 31st street. 
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Prgerted 
PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


BACON PAK + LARD PAk 


SYLVANIA CELLOPHANE - GLASSINE 








STAINLESS 
STEEL 


Ham Boilers 


now available 


Adelmann 
in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S$. Michigan Ave., 4 














THE E. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Oftices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H. G. Metzger, 10820 Park Heights Avenue 
perRote H. Rice, 1786 Allard, Grosse Pointe Woods 
ORK 14—Herbert Ohl, 441 Ww. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTS eee % « Toth, 229 Lavina Avenue 
H. Ross, Box 628, Imperial, Pa. 
WASHINGTON So B. P. Lee, 515 1ith St., S.W. 




















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass. 
e F. C. ROGERS CO., Philadelphia, Pa. 


© A. L. THOMAS, Washington, D. C. 


BEEF-VEAL- PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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aan Sabtanetbanadiaddinaeeananemammnel 
Ce a er ae ee ee 


in name... 
high grade in fact! 











LOU MENGES ORGANIZATION, INC. 
ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 


BASKING RIDGE NEW JERSEY 


MILLINGTON 7-0432 LOUIS J. MENGES. pPresivem 








finer Flavor from the Land O'Corn/ 


Black Hlawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, January 1, 1949, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 9,259 hogs; Swift, 3,817 
hogs; Wilson, 5,943 hogs; Agar, 6,070 


hogs; Shippers, 19,018 hogs; Others, 
27,811 hogs. 


Total: 18,047 cattle; 1,536 calves; 
71,918 hogs; 10,234 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 









Armour ... 3,793 288 1,480 2,27 

Cudahy ... 277 877 1,948 
Swift ..... 3,262 385 41,156 5,630 
Wilson ... ‘ 99 1,466 3,326 
Central ... oes oes 

Wee e acces ae rT — 
Others .... 6 5,075 3, 








Totals ..1) 





1,055 10,054 16,212 
OMAHA 


Cattle & 
Calves Hogs Sheep 














Armour ..... 12,521 2,821 
Cudahy ..... 6,384 2 
Swift 7,091 634 
Wilson 5,526 2,445 
Yee 36 aes See 
Greater Omaha 104 
Hoffman .... S4 
Rothschild .. 477 
i xvcevhee 62 
Kingan 4 
Merchants 4 pan 
Others ...... ose 15,959 

Totals .....18,065 47,481 10,632 

E. 8T. LOUIS 
Cattle Calves Hogs Sheep 

Armour ... 3,402 676 9,121 4,750 
Swift ..... 3,422 928 7,806 3,912 
Hunter ... 1,229 ree fi | 131 
| gee -»- 1,962 
St 6 o6-c we eee 349 
Laclede ... ne nt 987 
Sieloff .... ess as 666 - 
Others .... 9,479 765 17,686 7,921 


Shippers .. 1,796 1,175 14,515 1,308 

Totals . 19,828 3,444 60,159 18,022 
8T. JOSEPH 

Cattle Calves Hogs Sheep 


Swift ..... 3,174 397 8,974 6,774 
Armour ... 8 109 7,054 1,763 





Others ... 50 4,271 1,024 


Totals ..10,834 556 20,299 9,561 


Does not include 7,221 hogs and 
1,499 sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 





Cudahy ... 3,387 41 16,003 1,504 
Armour ... 3,013 23 16,935 2,86 
Swift ... 2,463 41 7,602 

Others .... 149 es: 7 ‘ 
Shippers ..10,024 74 14,623 1,338 


Totals . .19,036 179 55,163 8,127 





WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,691 224 1,946 
Guggen- 

heim.... 352 
Dunn- 

Ostertag. 58 . 2 
eet 103 eee 682 
Sunflower. . 10 owe 61 
Pioneer .. rym a* 
Excel ..... 785 eee oa. —_ 
Others ... 426 ae 467 5s 

Totals .. 3,425 224 3,158 2,510 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 1,942 202 622 401 

Wilson ... 1,871 335 485 168 

Others .... 138 3 471 1 
Totals .. 3,951 540 «41,578 





Does not include 541 cattle, 547 
calves, 5,760 hogs and 1,268 sheep 
bought direct. 


CINCINNATI 

Cattle Calves Hogs Sheep 
_¢ Bee — see on 137 
Kahn's .... Kae ee es es 
Lohrey .... ne ad 693 
Meyer .... or ees aie oes 
Schlachter. 186 57 30 
National. . 338 3 ens ene 
Others .... 2,037 529 9,666 73 


Totals .. 2,561 589 10,359 240 

Does not include 1,426 cattle, & 
ealves and 1,428 hogs bought direct. 
Market shipments for the week were 
1,904 hogs. 


The National 


DENVER 
Cattle Calves Hogs 
Armour ... 1,067 78 3,006 
ee 758 41 4,707 


Cudahy ... 761 34 2,2 
Others .... 2,917 66 1,569 





Totals .. 5,503 219 11,665 9,841 






8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour ... 4,622 2,051 20,454 2,808 
Bartusch. . 404 ose _ ee 
Cudahy ... 823 626 --. 1,000 
Rifkin .... 6y . eee 
Superior .. MW pr en PP 
_ 9,815 3,431. 31,204 2,589 


Others .... 1,193 2,262 12,688 3,065 
Totals ..12,619 8,439 64,346 0.561 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour ... 1,005 862 652 2.511 
Swift ..... 1,139 1,052 1,021 2,425 
Blue 

Bonnet. . 317 46 126 1 
ME pasess 406 11 132 es 
Rosenthal. . 69 5 owe D4 


Totals .. 2,936 1,976 1,931 4,991 


TOTAL PACKER PURCHASES 


Week Cor 

ended Prev. week, 

Jan. 1 week 1948 
Cattle ..... 134,963 156,105 140,720 
_- ee 358,111 374,443 328,279 
Sheep ......100,501 109,766 87,443 


CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 

Des Moines, Ia., January 
6.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 


Hogs, good to choice 


164-180 Ib. . .816.50@20.25 





180-240 Ib. ........... 19.00@20. 

240-200 Ib. ........... 17.75@20.25 

300-360 Ib. .. - 2... 17.00@19.00 
Sows: 


270-360 Ib. 
400-550 Ib. 


... $16.50@17.25 
14.00@ 16.00 
Receipts of hogs at Corn 
Belt markets for the week 
ended January 6 were: 


This Same day 





week last wk. 

estimated actual 
Dec. 30...... ... 60,000 50,000 
Dec. 31 ° », 34,000 
Jan. 3. 78,000 
Jan. 4 64,000 
Jan. 5... 76,500 
a - «+ 70,000 72,500 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended December 
25, 1948: 

CATTLE 


Week Ended Same Week 
Dec. 25 Last Year 








Western Canada. .10,374 10,612 

Eastern Canada... 9,189 8,886 

Total 19,498 
HOGS 

Western Canada. .37,855 44,353 

Eastern Canada. .43,484 43,835 

Total . .... 81,339 88,188 
SHEEP 

Western Canada... 3,811 6,143 

Eastern Canada... 5,960 7,468 

TD Sn ccéeces 9,771 13,611 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending December 30. 

Cattle Calves Hogs Sheep 

Los Angeles...4,550 365 1,350 15 


No. Portland...1,430 220 575 760 
San Francisco.. 250 20 450 600 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 


STEER AND HEIFER: Carcasses 
Week ending Jan. 1, 1949.. 8,859 
Week previous ........... 10,710 
Same week year ago....... 11,302 

cow: 

Week ending Jan. 1, 1949. 2,456 
Week previous ......... 2) 095 
Same week year ago.. 2,757 

BULL: 

Week ending Jan. 1, 1949.. 619 
Week previous ........... 689 
Same week year ago....... 185 

VEAL: 


Week ending Jan. 1, 1949.. 
Week previous wae 
Same week year ago....... 


LAMB: 





Week ending Jan. 1, 1949.. 35,322 

Week previous .......... 46, 591 

Same week year ago... 50,091 
MUTTON: 

Week ending Jan. 1, 1949.. 1,621 

Week previous A 3,049 

Same week year ago....... 2,047 


HOG AND PIG: 
Week ending Jan. 1, 1949.. 1,867 


Week previous ........ 5, 423 
Same week year ago. 11, 061 

PORK CUTS: 
1 ant. es 


Week ending Jan. 1, 1949. 
Week previous ..... sam 
Same week year ago.... 

BEEF CUTS: 

Week ending Jan. 1, 1949.. 
Week previous + Sane 
Same week year ago. 

VEAL AND CALF: 

Week ending Jan. 1, 1949 
Week previous ..... 
Same week year ago...... 

LAMB AND MUTTON: 
Week ending Jan. 1, 1949.. 
Week previous ...... vi 
Same week year ago 














BEEF CURED: 
Week ending Jan. 1, 1949.. 
Week previous ........... 
Same week year ago....... 


13,724 
1 


PORK CURED AND SMOKED: 


Week ending Jan. 1, 1949.. 
Week previous ........... 


712,880 


1,115,403 


Same week year ago....... 1,092,225 


LARD AND PORK FATS:+ 
Week ending Jan. 1, 1949. 
Week previous ... 
Same week year ag 





LOCAL SLAUGHTER 

STEERS: 

Week ending Jan. 1, 1949.. 

Week previous ........... 

Same week year ago..... 
COWS: 

Week ending Jan. 1, 1949.. 

Week previous nae 

Same week year ago....... 
BULLS: 

Week ending Jan. 1, 1949. 

Week previous 

Same week year ago.... 
CALVES: 

Week ending Jan. 1, 1949.. 

Week previous .......... 

Same week year ago..... 
HOGS: 

Week ending Jan. 1, 1949.. 

Week previous ........... 

Same week year ago... . 
SHEEP: 

Week ending Jan. 1, 1949.. 

Week previous .. —_ 

Same week year ago. ‘i 





Country dressed product 


62,003 
181,311 
108,697 


4,710 
4,444 
4,102 


676 
649 
897 


314 
310 
402 


33,077 
38,829 
24,344 


36,182 
33,941 
32,817 


at New 


York totaled 5,696 veal, 48 hogs and 


57 lambs in addition to tha 
ubove. Previous week: 6,027 


t shown 
veal, 90 


hogs and 92 lambs. Same week 1948: 
5,838 veal, 47 hogs and 50 lambs. 


tIncomplete 





WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestick at 32 centers 
for the week ended January 1, as given by the USDA: 


NORTH ATLANTIC 

New York, Newark, Jersey City 

Baltimore, Philadelphia 
NORTH CENTRAL 

Cincinnati, Cleveland, 

Chicago, Elburn 

St. Paul-Wis. Group' 

St. Louis Area* 

Sioux City . 

Omaha .. 

Kansas © ity 

lowa and So 
SOUTHEAST* 
SOUTH CENTRAL WEST’ 
ROCKY MOUNTAIN® 
PACIFIC’ 

Grand total 

Total week ago. 

Total same period 1948.... 

‘Includes St. Paul, So. St. Paul, 
Gireen Bay, Wis. “Includes St. 
and St. Louis, Mo. 
City, Marshalltown, 
Austin, Minn. 
Fla., and Albany, Atlanta, 
“Includes So. St. Joseph, Mo., 
Worth, Texas. 


Indianapolis 


Minn.* 


Ottumwa, 


NOTE: 





Louis National Stockyards, E. St. 
‘Includes Cedar Rapids, 
Storm Lake, 
‘Includes Birmingham, 
Columbus, 

Wichita. 
*Includes Denver, Colo., 
cludes Los Angeles, Vernon, San Francisco, San Jose, 





Waterloo, lowa, 
Dothan. Montgomery, Ala., 
Moultrie, Thomasville, 
Kansas, 


Sheep 
Cattle Caives Hogs & Lambs 
5.700 6,220 33,077 36,182 
4,503 890 20,373 1,093 
2,433 5,284 
6,031 18,005 
20.909 8,873 
3,640 13,580 
123 9,005 
566 19,926 
1,893 18,497 
2,982 36,200 
1,691 ees 
4,824 19,740 
232 2,199 
3,088 21,623 
5,481 220,207 
78,295 190,176 
194,671 77,506 769.216 228,594 
Newport, Minn., and Madison, Milwaukee, 


Louis, Il., 
Des Moines, Fort Dodge, Mason 
and Albert Lea, 
Tallahassee, 
Tifton, Ga. 
Oklahoma City, Okla., Ft 
Ogden and Salt Lake City, Utah. ‘In 
and Vallejo, Calif. 

Packing plants included in above tabulations slaughtered 


approxi- 


mately the following percentages of total slaughter under Federal Meat Inspec 


tion during November, 1948 
lambs 84.6. 


cattle 


75.7: calves 71.5; 


hogs 77.7; 


sheep and 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 





Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
Week ended December 31............ .1,409 41 11,357 
ED dns naddckhccsoteeen¥e cecseaaone 1,156 795 10,493 
Cor. week last year . -2,286 1,076 14,319 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices paid for specified grades of steers, calves, 
hogs and lambs at ten leading markets in Canada, during 
the week ended December 25, were reported to THE NATIONAL 
PROVISIONER by the Canadian Department of Agriculture 
as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
OOK Up to Good and Gr. Bi Ga. 

YARDS 1050 Ib. Choice Dressed Handyweights 
Toronto ..... 4 $20.92 $29.76 $30.85 $25.00 
Montreal ......... none 28.60 31.60 25.00 
Winnipeg ......... ..» 20.50 26.00 28.60 22.50 
CET  Sapccssseds - 20.32 19.69 28.90 21.50 
SE wecen cues ate 19.45 20.05 28.85 21.70 
Br. AMEE occ cccccccve 20.00 o8 28,35 19.50 
Moose Jaw » 19.50 28.35 doce 
Saskatoon 23.50 28.35 
Regina 19.20 28.35 





Vancouver .......... 


*Dominion government eeaiilician of $2. per — on Grade A and $1 on ‘BI are 
not included. 








ARE YOU SURE 


ABOUT YOUR SALT? 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-9. 








DIAMOND CRYSTAL SALT °° Nike's 








EDWARD R. SEABERG 


BROKER—SAUSAGE CASINGS 
BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD 
CHICAGO 4, ILLINOIS 


TELEPHONE 
WABASH 2-0119 





CABLE ADDRESS 


TELETYPE 
**EDSEA’’ CHICAGO CG 959 











An ingenious inside i orrongement opens 
valve. Quick acting. Self closing. 


Send for Bulletin 


with # 


AIR-WAY PUMP & EQUIP 














Attention: 


SAUSAGE MFRS! 


We now have thie famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
Samples 


PICKLES & 
SAVERKRAUT 


yOUR cul 


pimento pickle meat loaves. 
PIRLE Riv geomrany 


and quotations sent on request. 
“Pikle-Rite Improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 


| 
| 
| Growers © Salters * Manviacturers 
| 





3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE imont 5-8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski 111 











Page 43 








++ = 


| 
| 
| 


= 


5 — na a aA Ne me SO 





THE FOWLER CASING CO. LTD 


| EI I N’ er 50 Voss Ur Vee Sadeninciend Miethcinds of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 





ORIGINAL PHILADELPHIA SCRAPPLE 8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Glecese, Lendon) 


HAMS + BACON + LARD «+ DELICATESSEN 


PACKERS - PORK - BEEF | | Wilmington Provision Company 


John J. Felin & Co. CATTLE -HOGS LAMBS -CALVES 
INCORPORATED TOWER BRAND MEATS 


4142-60 Germantown Ave. U. S. GOVERNMENT INSPECTION 
PHILADELPHIA 40, PENNA. WILMINGTON, DELAWARE 























A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be easily filed for reference 
to items of trade information or trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing to unscrew. Slip in 
place and they stay there until you want them. Looks like a regular bound 
book. Clothboard cover and name stamped in gold. Priced at $2.50, postpaid. 
Send us your orders today. 


THE NATIONAL PROVISIONER ¢ (Mmeccor nyt: 

















CLASSIFIED ADVERTISE N Go Nir Orers blind ton tombe 


set solid. Minimum 20 words $4.00; additional or box numbers as 8 words. Headlines 7 5c extra. isting 
sen e CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 














wanted,‘ ‘special rate: minimum advertisements 75¢ per line. Displayed, $8.25 per inch. 
20 words $3.00, additional words 15¢ each: Count address | Contract rates on request. PLEASE REMIT WITH ORDER. 
POSITION WANTED POSITION WANTED HELP WANTED 

WEST COAST sausage maker now employed in INDUSTRIAL ENGINEER — packinghouse, fully SUPERINTENDENT wanted who has had o0 erections 
California is interested in securing better position. qualified. Several years’ experience in packing- experience in hog killing and cutting, killing 
Can figure costs. Can deftly handle men and is a houses. Acquainted with all operations. Know prac- and boning and inedible dry ne for plant 
ene wasnee. +" years of eastern experience. tices and problems—hbandle complete program, all located in southeastern Pennsylvania. Please state 

nt rema Yalifornia. W-409, THE NA- phases considered, incentives, standards, costs, experience and furnish reference. W-361, THE NA- 
Tiowan PROVISIONDE, 407 8S. Dearborn St., Chi- hourly rates, production scheduling, indirect labor, TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. etc. ae you money if labor penalizes Om Re eago 5, 1 

7c" q trave ‘ermanent. je : —_ 

CASING PRODUCTION manager available. 30 > . D SMAN: ° 
years’ experience. Expert in ‘costs, production. VISIONER, 407 S. Dearborn St.. Chicago 5, Ill. RAFTSMA Mechanical or arc hitectural, famil- 





5 iar with packinghouse operations and machinery 
Found dollars. Labor diplomat. Capable organizer, PORK PLANT SUPERINTENDENT: Age 31, mar- Telephone or write Frank J. Bilek, chief engineer, 


trainer. Will go anywhere including foreign travel. ried, experienced in all plant operations including The Globe Company, 4000 S. Princeton Ave., Chi- 
Recommendations on interview. W-410, THE NA- chemical control, export, by-products, canning, used | cago 9, Illinois, Tele »phone Boulev ard 8-2100 
TIONAL PROVISIONER, 740 Lexington Ave., New to organized labor, up-to-date with latest develop- 
York 22, N. Y. ments, wide technical connections, wishes to change VETERINARIAN: For general inspection work in 
SUPERINTENDENT: Practical, wants position to smaller company, preferably in Canada. W-403, small plant. Prefer retired ex-government veteri- 
with reliable firm. 20 years’ experience all phases THE NATIONAL. PROVISIONER, 740 Lexington narian. W-407, THE NATIONAL PROVISIONER, 
plant operations, beef, pork, rendering, sausage, Ave., New York 22, N. Y. 407 S. Dearborn St., Chicago 5, Til. 

curing, canning, margarine, ete. W-373, THE NA- 

TIONAL PROVISIONER, 407 8. Dearborn St., Chi- PLANT SUPERINTENDENT: 25 years’ experience, GENERAL MANAGER: For small packing plant lo- 





























cago 5, Til. ———s ane. ag Eg aeee w aet, cated in mid-west. W-408, THE NATIONAL PRO- 
Will represent reliable houses in northeastern Ohio acturing, maintenance, location no object. W -sut, VISIONER, 407 8. Dearborn St., Chicago 5, Tl. 

on gn ye Stems: boneless ant straight carcass THE NATIONAL PROVISIONER, 740 Lexington wes re 
beef, fre ured nned meats. W- Ave.. New York 22. N. ¥ WANTED: Superintendent w ho has had practical 








411, THE A Bo PROV ISIONER. 740 Lexing- REPRESENTATIVE desires connection. Has wide experience in hog killing and cutting, _ beef kill, 
ton Ave., New York 22, N. Y. following metropolitan N. Y. Fresh pork, smoked Sok ahadinee ade mean ees y Ay. 
SUPERINTENDENT: 20 years’ experience in all meats, ef. W-404, THE NATIONAL PROVI- : wy . , 








. . ~ caw Unek 99 WY ducing 3 to 4,000 pounds weekly. W-417, THE NA- 
yw gp ap By By RR, SIONER, 740 Lexington Ave.. New York 22. N. Y. TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
412, THE NATIONAL PROVISIONER, 407 8S. Dear- pasts hice 

born St., Chicago 5, Ill. HELP WANTED =" ee eee 


SALESMAN: One wi who bes Scliowlnn selling to meat 
WANTED: An expert sausage maker and working packers and sausage kitchens in California, Wash 





CASING MAN: All around hog-beef casing man 
ae ogy as foreman or working foreman. 











n t 0.¢ satin ington and Oregon, to sell seasonings, emulsifiers 
Willing to go anywhere. W413, THE NATIONAL Mee are Cate reed oe ote ed cit, | specialties. Write full details. W-418, THE NA- 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Tl. and one who can produce quality products in com- TIONAL PROVISIONER, 407 8S. Dearborn St., Chi 
SUPERVISOR on curing and smoking of meats will plete line. Modern plant and equipment. Ideal work- cago 5, Ill. 
be available no od Ist. 22 years’ practical ex- ing conditions. Can furnish living accommodations. RF Se RRR : PRL PAT 
perience in both large and small plants. W-414, State age, previous experience and salary expected. GENERAL MANAGER for | small packing plant lo 
THE NATIONAL PROVISIONER, 407 8. Dearborn Wonderful opportunity for right aharty. Plant lo- | C#ted in small Wisconsin town. Must be familiar 
, Chicago 5, Ill. cated in northwest. W-405, THE NATIONAL PRO- + ag agp oie buying of both hogs and cat 
7 7 y y n P to figure costs. Good opportunity for 
suar SUPERINTENDENT and sales manager, VISIONER, 407 8. Dearborn St.. Chicago 8. TI. 08 gg Arges oS - ‘ 
good poe el a 20 years’ experience, oe ee. D ete ne ee, Enove- 


“ WEST COAST PACKER has opening for sausage SIONER, 407 S. Dearborn St Chicago 5, Il. 
sales, production and personnel. W-415, THE NA- , 4 
TIONAL PROVISIONER, 740 Lexington Ave., New | Production foreman, age 35-45 years. Must have 














York 22, N broad experience in production of quality sausage WANTED: Sausage maker to take charge of small 
: and be qualified to properly supervise all sausage plant in midwest. Must be able to train and handle 

MANAGER: v5 years’ practical and business ex- operations and personnel. Applicants advise age, ex- labor. Also killing floor working foreman to handle 

perience, proven results from livestock to finished perience. former ore, family and salary ex- 200 cattle, 300 hogs, 75 veal weekly. W-425, THE 

products. W-416, THE NATIONAL PROVISIONER. geetee. W-391, THE NATIONAL PROVISIONER, NATIONAL PROVISIONER, 407 S. Dearborn St.. 

407 8. Dearborn St., Chicago 5, TI. 407 8. Dearborn St., Chicago 5, Il. Chicago 5, Tl 
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price 
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1000: 


Tole 
1000 


price 
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How 
cap 

each 
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100 


Sub. 
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CLASSIFIED ADVERTISING 














EQUIPMENT FOR SALE 


PLANT WANTED 





Closeout on Scales 


Kron, used model, bench style, cap. 1000Z, dial 
0Uxtg, tare 100x%, beam 400x100, platform 30x30, 
price 3200 

8-F.M., used model, 4 post style, cap. 30002, dial 
1000x1, platform 5’x6’, price $700 each 

Toledo, new model, built in style, cap. 12,5002, dial 
1000x1, platform 5’x7’, price $1,000 

Toledo, 1821 model, port. style, cap. 2002. dial 
125x'., tare 25x',, beam 50x10, platform 18x23, 
price $325 

Chatellen, new model, cap, 6002, price $35 each 
Howel, used model, weightgrath floor type style. 
cap. 202, tare 50x'4, platform 18x21, price $200 
each 

Counting and weighing attachment, double ratio, 


100 to 1 and 10 to 1, 42 graduation 


Subject to prior sale, F.O0.B. Chicago 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago &, Ili. 


CHesapeake 3-5300 
> items or complete plants boule and sold. 


Meat Pachuve-—Atiention 


FOR SALE: 1-160 gallon jacketed, agitated Steel 
Kettle; 2-Anco #261 Grease Pumps, M. D.; 1-Anco 
Continuous Screw Crackling Press, installed one 
year; 1-Hottmann 74 Mixer, 6002 capacity, re- 
quires 40 HP, jacketed sonmn: 1- —— rise 2166 

$000 gallon 


Meat Grinder, belt driven; 1-Cast Iron 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 40, 60, 80 gallon; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 1-Anco 3’x6’ Lard 
Roll, m.d.: 1-Brecht 10003 Meat Mixer. Send us 
your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS ©O., INC. 
14-19 Park Row, New Yerk City, N. Y. 


ANDERSON EXPELLERS 


All mudels. Kebuilt, guaranteed. Pittock 
and Associates, Moylan, 





or AS Is. 
Pennsylvania 


FOR SALE: One new 






. model 5-0 Haysse an conten 
wrapping machine, used 30 days, cost ‘ 
will sell for $1,500.00 FS-159, THE 


PROVISIONER, 


HOLLYMATIC patty 
Round molds 4-6-7 
4 & 6 to lb 
Inc., Box 525, 


407 S. Dearborn St., 


machine in 
8-10 to Ib 
For quick sale. 
Sandusky, Ohio 


yood 
Also square 
$600. Grill 


condition 


molds 
Meats, 


FOR SALE 145) =6«G.M.LC model CO402—2 ton 
tractor and 1945 Gramm 30 foot semi trailer with 
covered cattle rack. Very good condition. Ready to 
roll. $3,000.00. FS-423, THE NATIONAL PROVI 
SIONER, 407 8S. Dearborn St , Chicago 5, Il 


International KB-10 tractor. Trailmobile 


livestock, 
32 foot trailer. Equipped with 11.00 tires. Whole 
unit run 30,000 miles. Fluke, Inc., Ashland, Ohio 





EQUIPMENT WANTED 


WANTED TO BUY: 2 single or double roll, 
rollers complete with feeding conveyors, 
400 hogs per hour. 
VISIONER, 





side 
capacity 
W-422, THE NATIONAL PRO. 
407 8. Dearborn St., Chicago 5 5, ml. 





GET ACTION—USE GE 


NATIONAL PROVISIONER ‘CLASSIFIEDS’ 





WANTED TO RENT: Small sausage 
pacity 20,000 to 30,000 Ibs. per week. W-421, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


PLANTS FOR SALE 


MODERN equipped plant for meat canning, sausage 
making, boiling ~ oy smoking meats and beef bon- 
ing. Large capaci on one floor, government in- 
spected, railroad siding. Middlewest. FS-385, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill 


factory, cu 











GOVERNMENT INSPECTED killing plant, cattle 
and hogs, small capacity, can easily be enlarged. 
Railroad track and plenty of ground. Holding and 
feeding facilities. Located in livestock raising area. 
FS-386, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








MODERN PLANT for meat packing, curing and 
sausage making for sale. Plant located in Tampa, 
Florida. Established business, wonderful location. 
Bargain. Illness necessitates sale. 1207 Crenshaw 
t., Tampa, Florida. 


PACKINGHOUSE for sale in Indiana. 500 hogs, 150 
cattle per week. Capacity for 50,000 Ibs. sausage 
per week. FS-419, THE NATIONAL PROVI 
SIONER, 407 8 . Chieage 5, Il 











— 


Dearborn St 





FOR SALE: Small meat packinghouse located in 
one of the best coastal sections of California. Mild 
moderate climate, only 75 miles from famous 
Santa Barbara. Plenty of livestock to be boucht 
locally. California state inspection. Very fine list 
of dependable customers. Living quarters plus 
15 acres of ground. Room for expansion. FS-290, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St.. Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


COOLER 








We have for rent a large cooler in North 


ern Indiana, adjoining Chicago, located on a rail 
read, government inspection. Suitable for boning 
operations or a branch house. FR-420, THE NA 


TIONAL PROVISIONER, 
cago 5, Il 


407 S. Dearborn St., Chi 


herentien Wholesale Meat Men!! 


Horse meat for sale as low as Ge per Ib. For fox 
mink and dog kennels. F.O.B. Woodstock Meat 
Processing Company, Woodstock, Illinois 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


PLANT FOR RENT 
COLD STORAGE, SLAUGHTERING 
OR PACKING 
GOVERNMENT INSPECTED 
ROCHESTER, N. Y. 


15,000 sq. ft. Built 1942. On Buffalo Road and main 


line of New York Central R.R. Contains 2 large 
coolers, also 2 York ice machines, 3 electric hoists, 
kiln 20’ high, 2 weighing scales, tracks, equip 


ment, etc. Hot water boiler, automatic gas heat, 3 
private offices, private siding, loading dock. About 
3 acres of land. Suitable for other industrial pur 


poses 
LESTER P. SLADE 
923 Commerce Bldg. Baker 9600 
Rochester, N. Y. 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * importer 


407 SO. DEARBORN ST., CHICAGO 5, MLL. 
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WATCH THIS COLUMN 


WEEKLY SPECIALS 


FOR 








Costens and Co. 


available for prompt sh shipment uniess 
stated, at prices quoted F.0.8. shipping points, 
subject to prior sale. 

Write for Our Weekly Bulletins. 


Rendering & Lard 


list below some of their cur- 
. for sale. 


'. 


S580--MELTERS: (2) American, 5x8, V 
belts & Pullies for direct drive, 2 
ae = 15 HP motors and starters, 
ee eee eccesederseneses . .82000.00 
SOST c MAC KL ING BREAKER: 
— belt drive, 30 HP 





starter . 
ATTRITION MILL: 
motor and sta 
S583-—MAGNETIC 
HP motor, 
ley, brushe 


vee be re * 
Williams, 20 HP 
SEPARATOR: ‘Dings, 5 

generator, magnetic pul 
s, used with Hammer Mill 


SOS2 
500.00 


300.00 


below 

HAMMER MILL: Stedman, Type A, 
20x18, 40 HP motor, extra set an 
used hammers, 2 extra screens, good 


cond owesesess ° 

MIXING MACHINE: Haines, 10 HI 

motor & starter, 1 ton cap., excel 

cond des etencss céackdaicacioe ae 

ATC H TANK: For grease, steel, 

8’x5'x4’, steam coils....... ee 300.00 

SOS6- BLOWER: Boss, No. D-2340, NEW 1000.00 

SiST7—TANKS: (2) 2” coils, 74’xs’ diam., 
close top, 12” manhole, screw lid, 80 
drums cap, OBE. «000 cgosons 

8588-—TANK: 5’xk’x4’ deep, 4 qs steam jack- 

eted bottom. Coils around sides, 

agitator, with two 36” pulleys, open 


. ee ° 300.00 
2705, size 30. 
std. drip proof 


SOvO 


800.00 
SON4 


SORD 
300.00 


top sane ececece 
SHREDDER: Boss, 
left hand discharge, 
motor, V-belt drive, Korfund Vibro 
insulators, like-new condition 
BEEF HOIST LIKE-NEW, 
27478, electric, 5 HP motor, 
limit switch . 

COOKER: new, 

HP motor & sta 

S503 DRAG Cc HAIN ( SONY EYOR: 
10% *x18” 
horizontally 
TAN Steel, 
high, 8’ diam., 
20,0002 cap 
S557—STORAGE TANKS: (4) 
3°x10', made of \” steel, 3 with 
coils, 1 without, open top, LOT 
HYDRAULIC PRESS 2) Boss, 300 
ton, four post, Sxix12 Hyd. pumps 
and Fisher governors, 45002 setting 
Hyd. pipe & fittings included, good 
cond., : 
HOG $45 Dismond, little used, ‘with 
extra knives ... 


Sausage & Smokehouse 
STUFFER: Randall, 200 pound, re 
cond, & guaranteed 8 625.00 
—STUFFER: Keebler-Mechanical, 200 
pound, new piston, gaskets, cocks, 
safety studs, oo ng 7 , 
7919—G RINDER: Enterprise, plate, belt 
drive, no motor, recond yA guaranteed 
MIXER: Buffalo 23, no motor, ré- 
cond. & guaranteed..... aye ° 
MIXER: 15002 cap., 25, 15 HP 
Century motor, guaranteed 4 
SILENT CUTTER Buffalo 250, 
2002t cap., 7 knives, totally enclosed 
30 HP motor, self-emptying, center 
= safety switch, magnetic 
starte eet 
8597—SIL ENT cu TTER: Boss, 80-A, 3752 
cap., 8 knives, 30 HP motor, excel. 
condition shea thei . 2250.00 
SMOKEHOUSE: © arrier, size 52-F- 
20304, 2 compartment, air condition 
ed, automatic, 10’x12'x® overall with 
standard elec. equipment & powers 
regulators, reduced to.. 
SMOKESTICK WASHER 
with motor, excel. cond 
iscellaneous 
BOILER: Cleaver Brooks 21, 15 HP, 
1002 W.P., ofl or gas fired, complete 
with all controls, carries U.S. code 
stamp o” ‘ : ence ee 1195.00 
SCALE: Toledo, 1502 Model 
1811-A, guaranteed . } 
COOKING TANKS: (2) 42” dia,, 60” 
high, 3 mounting lugs, steam inlet on 
side, drain outlet on bottom, each 
S556—TY LINKER—Like new, complete, 
used for only 1000 Ibs 1750.00 


Telephone, Wire or Write if interested a 
of items above, or in any other equi 
cquipment are 


BARLIANT AnD company 
—Y- ao: Pisaces acints | Ce 


StHeldrake 3-3313 


SOSD 


2500.00 
S591 Anco 
with 

625.00 
4x10, 20 
cueeeees £000.00 
15’ long, 
can be used vertically or 


s5g2 Jordan, 


100.00 
SOM closed. top, about 8” 
side outlet manhole, 

. 500.00 
grease, ix 


700.00 


SOM 


2750.00 


1650.00 


695.00 


250.00 
T0677 
600.00 
THD 
825.00 
S406 


2500.00 


S258 


2500.00 
TOMS Anco, 


450.00 


SO 


7945 eap., 
875.00 
735 


50.00 


7070 N. CLARK ST. + CHICAGO 26 KL, * 


SPECIALISTS 
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MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 


PORK - BEEF - LAMB - VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 + « In America since 1863 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 








EDWARD KOHN Co. 


3845 EMERA AVE. CHICAGO 9, ILI A 


CONTACT US 


For Straight or Mixed Cars 
BEEF * VEAL 
LAMB * PORK 

ano OFFAL 


13 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
© 


Established Over 25 Years 

















in this issue of THE NATIONAL PROVISIONER 4 
i i i 8 es eccedanesecesossdeesoncen 29 
Air-Way Pump & — Company. . 5 00.05 eae elem 43 
Allbright-Nell Co., The............... saevns Third | Comte 
Armour and Company ee oe eee ee Pee ; 6 
i © cc6cun vas seieratns (s0deeurrsessvesh went 124 
i cic nc cacanebe toe conn ceesseesesepeessbeoned 23 
Eb ircckes cod ates eheed savecits snes segue ctastne 36 
Barliant and Company................-. aon obedescons cose 
Buildice Company, Inc...............+.+. a re 
ee BI GOR. dk do vce sctgsccescces pebstsebesendceee 
Central Livestock Order Buyine Gompeny shoes aieeee 39 
Cincinnati Butchers’ Supply Co., The................... ne 
Cleveland Cotton Products Co., The weseuts bwewekessseunae 
Custom Food Products, Inc................-. idsSec a meeeeee 
i i is ior seeeedebeadgeeeebb ae nid 41 
Diamond Crystal Salt Division—General Foods Coperenm. 43 
i Pi is cctbeeeescodseescesucccanviectocet ..34 
BeOS TOO, Gees GOTPOTRIER, 205 sc cc cccescesess-evcves 14 
Exact Weight Scale Company..... ... praia eas Dareuepiiaie mae han 4 
Felin, John J., & Co., Inc............20s2000- senamnies oot 
Fowler Casing Co, Led., The.......... Saawouevelessuten 44 
Globe Company, The.......... nie chun ine kchkip aa 
Soeet Lane Bam & BS Gres cccvoshewneawe , eer 


Ham Boiler Corporation.............. 
Holly. Molding Devices, Inc.... 
Hunter Packing Company....... 
Hygrade Food Products Corp 








James, E. G., Company..... Pexaves . paced ics 
Nd ok oc sd oneibeeebGs ub See wee 41 
Kalamazoo Vegetable SN ER: i we. deowden ads weeee te . 26 
Keebler sng inocnng Company. covesecwe iwencbectetensseenne 
Kennett-Murray & Co.................4. pammhie's miaeeitas eahiall 39 
Kewanee Boiler Corp......... a: alsin Wea sik hana ae 36 
Koch Butchers’ Supply Co..... se ebank bees eas cuban ne eae 32 
Kohn, Edward, Co.......... NG LT I RE 46 
Kurly Kate Corporation. .... adver : PETES: 
Leisenheimer, George, Co... S60 cedbbeess hebuetusded .-20 
Ee AONE BEL LTE 31 
oper. Hi. SI §, Sepe Co. BO tiie oF Oeste kav edesneees bene 20 

NG Cs iy MED Ka 6c eget avewsnesescesas ecsevescoees 39 
oo = ‘Organization, Macc cnsnscntenkseneosennneoone 42 
Midland Paint ‘ — CAs SU de eek shea eae w eee Nakwed amid 30 
i NES GING 6 Su. ons catescueeesccnesceeunevexeesne . 46 
National Wax Company. rere PO re ee 
Niagara Blower Company.. bsestuve +: eauhedaddhérdoed ae anevbwne 30 
Northwest Casing Co.............. Licatesnpinednvaneuind 24 
Omaha Packing Company......... ‘ ....Fourth Cover 


Philadelphia Boneless Beef Co., Inc..... oceeasene beeneRee 
Pikle-Rite Company, Inc..... - , 
Planert Mfg. Corp...... - 
Powers Regulator Company... 








A 
A 
A 
A 
A 
A 
Bath Pecbing 0G. 0.2 c cc ccc scccccescssenvccccs and tekbeioall 42 B 
Romm & Greisler............... povnes keene beacdsaosecened 40 B 
Cc 
Seaberg,, ee , : —r c 
Ne io coda ine sncuy ces nsanevacaparedemai 38 
Smith's, Fm E., Sons Company.......... .Second Cover C 
Solvay Sales Division, Allied Chemical & Dye ‘Corporation. 34 c 
Specialty Manufacturers Sales Co........ 2.2.0... 02 cc cceenees 25 P 
Standard Conveyor Co.............. Lwhccees wad 6cnie eae 30 
Steelcote Manufacturing Co ............... ‘ First Cover 
Tohtz, R. W., & Co......... ean om idenenncde 34 f 
Transparent Package Company. . a pextiebesencneuneawe 3 é 
Waten Pesiiic Matirasé...:....ccccscsccces sree eT. | y 
United Board & Carton Company..... a ae wee ( 
L 
Western Buyers ....... vb sbebatstenbenes —e ee 1 
GURNEE Ge ok ode. serascecs cocencesstesvseos 44 
Wilson & Co Loh Pieeh «ie cas saheneny otentsnied 16 | 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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dramatic BACON SLICE 








Agar Packing & Prov. Co., Chicago, Illinois 
Apache Packing Co., San Antonio, Texas 
Arbogast & Bastian, Inc., Allentown, Pa 
Armour & Co., Chicago, Ill. 


Oscar Mayer & Co., Madison, Wis 
Merkel, inc., Jamaica, New York 
Miller Packing Co., Brooklyn, New York 
Ohio Provision Co., Cleveland, Ohio 
Armour & Co., So. Omcha, Neb. Peters Sausage Co., Detroit, Michigan 
Armour & Co., So. St. Paul, Minn Plankinton Packing Co., Milwaukee, Wisc 
Blue Bonnet Packing Co., Ft. Worth, Texas Rath Packing Co., Waterloo, lowa 


Blue Grass Provision Co., Covington, Ky Reliable Packing Co., Chicago, Ill 
Canada Packers, Montreal, Canada St. Louis Ind. Packing Co., E. St. Louis, ill 
Caneda Packers, St. Boniface, Canada J. M. Schneider, Lid., Kitchener, Ont., Canada 


Canada Packers, Toronto, Canada Sperry & Barnes, New Haven, Conn 
Chillio Frozen Food Manufacturing Co., Chicago, Ill. Stahl-Meyer, Inc., New York, N. Y. 
Cook Packing Co., Scottsbluff, Nebr. € Swift Canadian Co., Lid., Edmonton, Canada 
Cudahy Bros., Cudahy, Wis ra im ad ft é C Swift & Company, E. St. Louis, Ill. 
Cudahy Packing Co., So. Omaha, Nebr Swift & Co., So. St. Paul, Minnesota 
Excelsior Quick Frosted Foods, New York, N. Y Swift & Co., So. St. Joe, Mo. 
C. Finkbeiner Packers, Little Rock, Ark Swift & Co., Seattle, Washington 
First National Stores, Somerville, Mass Swift & Co., Chicago, Ill 
Glover Packing Co., Roswell, New Mexico Swift & Co., Columbus, Ohio 
Heil Packing Co., St. Louis, Mo. Swift & Co., Portland, Oregon 

ae 
High Grade Packi , Galveston, T Tobin Packing Co., Ft. Dodge, lo 
Senne he, Sheseent ® ~ Sutin, operating Trunz, Inc., ti New York ‘ai 
Kingan & Company, Indianapolis, Indiana e h | United Packers, Inc., Chicago, Ill 
John Krauss, Inc., Jamaico, New York in t ese Pp ants Wilmington Prov. Co., Wilmington, Del. 


Lykes Bros., Tampa, Flo-ide Wilsil, Ltd., Montreal, Quebec, Canada 
Lohrey Packing Co., Cincinnati, Ohio Wilson & Co., So. Omaha, Nebr. 





THE ALLBRIGHT-NELL CO. 





5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 





| The Quality and Completeness of the 


Tease sausage line... 


yan 12 


help you make money! 


More than 25 varieties in the 
famous Circle-U line insure 
every kind to meet all tastes 
and needs. 

Complete variety plus high 
quality and the prestige of this 
well-known line can bring you 
bigger volume and better prof- 
its for a small investment. 

Learn how Circle-U will pro- 
duce extra business for you. 


Circle-U Dry Sausage 
ME OMAHA PACKING COMPANY, erie vere) g, ILLINOIS 








